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BUT YOU CAN FASTER TODAY! 


4 
40 years ago, this old type bodymaker turned out 75 cans to the belief that food in cans could raise the living stand- ; 
a minute... and 40 years ago the National Canners ards... and health... of the nation. This was a daring 
Association was formed. This association was dedicated view at the time. } 


7" Today, modern machines such as this whip out 400 cans a This month the National Canners Association is cele- 
es minute. It’s an industrial triumph over yesterday. Drudg- brating its 40th Anniversary. 


ery has been taken out of the kitchen. And the American Can Company, having completed the 


It’s easier and safer to feed babies . . . more people are job of supplying millions of containers for war, now turns 
better nourished and today millions of American families its mechanized might to the manufacture of containers for 
are healthier and happier because of the canning industry. consumer goods, 


AMERICAN CAN COMPANY » NEW YORK + CHICAGO + SAN FRANCISCO No other container protects like the can 
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to make Del Monte America’s most preferred 
brand of canned fruits and vegetables. 


EXTRA CARE HERE 
Right! Even to developing our beets and carrots so 
they have the tenderness and uniformly rich color 
your customers want. It takes consistently depend- 
able quality to make consistent, dependable custom- 
ers. That’s why Del Monte has always put flavor 
first—in every Del Monte Product. 


' PLUS CONSTANT ADVERTISING HERE 
Right! If people didn’t know about the quality of Del 
Monte Brand Foods, sales wouldn’t be nearly as big— 
or as consistent—as they are today. But if you tell 
people often and tell them well—as Del Monte has been 
doing for thirty years running—millions will buy and 
continue to buy Del Monte. 


MEANS FASTER ACTION HERE \ 
Right! And now is the time to make displays and 
feature Del Monte in your store merchandising and 
advertising. Remember, Del Monte is the brand with 


the fastest turnover in the canned fruit and vegetable 
field. So today—with competition ahead—Del Monte 
can be more important than ever before in holding and 
building business for you. 
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QUIZ FOR CANNERS 
Citrus Fruits 


This is the first in a new series of ads 
saluting various branches of the canning 
industry. Watch for your industry and 
see if you know all the answers. 


Who planted the first oran 


2 
in this country De Soto? 


boa? 
Ponce De Leon? 


ge tree 


1. Grapefruit derived its name from 
the fact that the fruits grow in clusters, 
somewhat like clusters of grapes. Grape- 
fruit was relatively unimportant as an 
American crop until 1920, at which 
time about 10 million boxes were pro- 
duced in Florida, Texas and California- 
Arizona. 


2. Tradition has it that Ponce de Leon, 
the famous explorer, was responsible 
for planting the first orange tree at 
Charlotte Harbor, Florida, in 1521. 


ANSWERS 


3. It may surprise you, but approx- 
imately 22% of that 112 million boxes 
of oranges were processed. That’s better 
than 24 million boxes . . . oceans of 
canned Vitamin C. 


4. On the basis of Department of 
Agriculture estimates, 1964-65 average 
production of grapefruit from trees 
standing in 1944, under prewar cultural 
practices, will approach 80 million 
boxes. And there’s every indication that 
a large part of the crop will find its way 
to the market in cans. 


CONTINENTAL € 


100 East 42nd Street 


Do you know that over two million 
tons of citrus fruits were processed in 
1944-45? Yes, the citrus processing in- 
dustry is really big business, yet twenty 
years ago it was inconsequential. This 
rapid growth is due largely to the faith, 
ambition and hard work of you in the 
industry, based on the vision of a big 
market for canned citrus fruits and 
juices. For our part, we are proud to 
have shared in the development of this 
great operation and we are happy to say 
that we will continue to serve in ways 
that benefit the citrus industry most. 


CAN COMPANY 


New York 17, New York 
THE CANNING TRADE 
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The grapefruit crop for 1944-45 was 
about 52 million boxes- Assuming 
average production of groves» what 
v= would you say the 1964-69¢r0P will be? 
40 Million? 60 Million? 80 Million? 
The 1944-45 crop of oranges > 7 
; What percent was processed! ‘4 
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EDITORIALS 


1947’s business outlook sounds like a warning that 

product prices in this new year are expected to be 
lower than in 1946, which still felt the influence of war 
time prices. Now we are back to normal,. and normal 
we must be. 

This need not mean lost profits; it means only that 
some of the swelling on those former prices must be 
reduced, and it is expected with that done the patient 
will be more comfortable, and able to proceed in a more 
healthy manner. In other words war-time prices are 
out, and it becomes necessary for all producers to 
figure their costs carefully (see C.T. 1/6/47, pg. 46) 
as is pointed out by a cannery cost expert, Col. Geo. V. 
Roundtree. Competition will compel this but it is well 
to be fore-warned and ready. If you know your costs, 
or can figure them carefully for 1947, you will then be 
able to meet your buyers on solid ground, determined 
to get a fair profit but not a war-time one, and you 
will find the buyers meet this attitude intelligently. 
Remember they do not just buy your goods to become 
owners of them. They must be able to resell them, at 
some profit to themselves, but on an average market. 
And while you are thinking of that keep in mind that 
the public has become restive, to say the least, on this 
matter of prices, and is expecting lower prices than 
they have been paying for the past five years. And 
so are you. So don’t feel aggrieved that the public 
expects you to produce good quality canned foods and 
to sell them at a lower figure than you have been accus- 
tomed to lately. 

Maybe you had better take this thought to Atlantic 
City with you, because you may find a moderated siege 
of buyers on hand, of course showing no hunger for 
goods, (?) but nevertheless anxious to obtain more of 
them, or at least of some lines. These buyers will be 
“coy” of course, and they will try to drive hard bar- 
gains, as is but natural, but they need the goods and 
will not miss this opportunity to get them if they can 
shade the prices just a little. As far as possible select 
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your buyers in a somewhat limited radius of your 
plant, so as to hold down freight rates and expenses, 
which in turn will permit the goods to go to the re- 
tailers at prices which will be found acceptible to the 
great mass of consumers. 


Canneries are now scattered over the width and 
breadth of this land, and it would be wise to leave the 
local markets to the local canners. Long shipments 
mean heavy costs which must be paid for by the buyers, 
and added to the retail selling prices. This improved 
marketing method is gaining adherents every day, as 
it tends to improve ultimate prices all down the line. 
In other words to use an old adage “Shipping coals to 
Newcastle” represents foolish selling, as they have 
plenty of the stuff right at home, so how can you expect 
to edge in? With lower freight costs, due to shorter 
shipments, you will be able to get better prices, and 
reduce the competition. This is a good year to put 
this improved marketing method into full force. 


As an example The Florida Citrus Commission, 
Lakeland, Florida, recently concurred as follows: Re- 
tailers who are taking a reasonable markup on citrus 
and aiming for a quick turnover of their oranges, 
tangerines and grapefruit are cashing in on unusual 
opportunities offered by Florida’s large 1946-47 crop. 


That is the story repeated week after week in reports 
by the Florida Citrus Commission’s dealer service rep- 
resentatives, who say that retailers still trying to do 
business on the basis of old OPA markups are fast 
losing ground to the outlets where citrus prices reflect 
the current conditions. 


“Citrus men who shared in the wartime boom prices 
are now satisfied that lower returns must be expected 
in view of heavier post-war production,” Don Butts, 
advertising and sales promotion manager for the Cit- 
rus Commission, pointed out here. ‘With this in mind, 
the commission is carrying on special newspaper and 
radio advertising to tell the housewife that she should 
expect to get bargains in citrus this season. 
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‘Returns to growers won’t average as much as last 
season, and the consumer should be able to get his fruit 
and juice much cheaper than a year ago. Retailers 
who are handling citrus on this basis are moving a 
tremendous volume, and are pulling many customers 
from competitors who hold to the old price scheme. 

“Another advantage to the quick turnover policy is 
that the customer gets better fruit. Citrus is perish- 
able and must be handled on that basis. A grocer who 
realizes this will give his customers better fruit at 
lower prices than the man up the street who holds his 
oranges several extra days because he wants an ex- 
horbitant profit.” 

The Citrus Commission’s special advertising cam- 
paign, which blankets the territory east of the Mis- 
sissippi River, is designed to encourage tie-in adver- 
tising as well as to let customers know that there are 
current bargains in all citrus fruits and products. 


CORN CANNERS PROGRAM — Arrangements 
have been completed and approved by the National 
Canners’ Association for a meeting of all corn canners 
at Atlantic City, on Monday, January 20th, at 3 P. M. 

Note this in your Convention memo please. 

Place of meeting: Solarium Room, Jefferson Hotel. 

Time of meeting: 3 P. M.—Monday, January 20th. 


The following important and interesting program 
will be presented to which all corn canners are invited 
and urged to attend. 

The Agricultural Research and Marketing Act and 
USDA plans of interest to the Corn Canning Industry 
—E. A. “Woody” Meyer, USDA, Washington, D. C. 

Food & Drug Administration Standards for canned 
corn. Maurice Siegel—Strasburger & Siegel, Balti- 
more, Maryland. 

Processing Vacuum packed corn for quality improve- 
ment and retention of vitamins. H. L. Roberts and 
J. F. Feaster, Research Division, American Can Com- 
pany. 

Report from Illinois Experimental Station on control 
of Corn Borer in Sweet Corn. W. J. Jones, Secretary, 
Illinois Canners’ Association. 

4:30 P.M.—Anunal meeting Corn Canners’ Service 
Bureau; Secretary-Treasurer’s report, H. R. Burr; 
Election of Officers. 

5:30 P.M.—Cocktail Party, Compliments of the Corn 
Canners’ Service Bureau. 

Kindly arrange your schedule for that day so as to 
include this important conference and plan to be pres- 
ent at 3 P.M. as the meeting will start promptly at that 
time with “Woody” Meyer as the first speaker. 

H. R. Burr, Executive Secretary 


BASIC INDUSTRIES KEY TO 
CAN SUPPLY 


Says W. D. Figgis, American Can President 
—Tinplate Inventories Low As Year Ends 


But for tinplate shortage, the can 
manufacturing industry could have done 
the largest volume of business in its his- 
tory in 1946. As it was the industry 
came close to equaling the record equiva- 
lent of 25 billion No. 2 cans turned out 
in 1941, 


The industry enters 1947 with a de- 
mand for cans that is undiminished from 
a year ago. It has ample manufacturing 
capacity to meet this demand, but the 
ability to supply depends upon the 
amount of tin mill sheets that can be 
produced. Of these there is an apparent 
shortage and the extent to which can- 
ners’ requirements will be satisfied 
hinges to a great extent on the course of 
industrial relations in basic industries 
during the year. Industrial peace is es- 
sential to maintain the flow of tin mill 
products and to bring to completion new 
tin plate facilities now being constructed. 


Despite glaring exceptions, it does 
seem that some progress has been made 
in recent months toward a more com- 
mon sense approach to the settlement of 
industrial disputes. If we can continue 
to make progress by resolving more and 
more issues around the bargaining table 
instead of on the picket lines—and it will 


require patience and a sympathetic view- 
point on the part of all concerned—then 
people who want to work steadily at to- 
day’s high wages will be able to do so. 
The scarcities which have put many 
goods out of reach will quickly disap- 
pear, and the result will be better living 
for all. 

Barring serious work stoppages, I 
would expect many prewar canned items 
to return to retail shelves in large vol- 
ume during 1947. Hundreds of companies 
which used cans before the war to pack 
products other than fruits or vegetables 
were disappointed in their expectations 
of being able to revert to cans during 
1946. There were many other companies 
which, though permitted by the Civilian 
Production Administration to use some 
metal containers, were not able to get 
their full requirements. 

Although we were cut off throughout 
the war from our leading sources of tin 
in the Far East, it was steel rather than 
tin, surprisingly enough, that constituted 
the major bottleneck in producing tin- 
plate. Because of the steel strike early 
last year and the recurring coal strikes 
there has been little opportunity since 
V-J Day to restore war-depleted stocks 
of tinplate. At the end of 1946, the in- 
ventories of can manufacturers and steel 
companies were at the lowest level in 20 
years. 


By continuing to use strict conserva- 
tion measures, it should be possible to 
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stretch out supplies of tin until imports 
again balance demand, probably some 
time in 1948. One of the major conser- 
vation measures is the use of electrolytic 
tinplate, which saved more than a hun- 
dred million pounds of tin during the 
war years alone. 


A cooperative research development of 
the steel and can-making industries, the 
electro-plating process makes it possible 
to vary the coating of tin on steel in 
accordance with the specific requirements 
of each product to be packed. The con- 
ventional hot-dipped process uses 1.5 
pounds of tin per base box of tinplate, 
or 3.9 pounds for about 1,000 No. 2 cans. 
This compares with as little as 1.5 
pounds, in many instances, for the same 
number of cans made with electrolytic 
plate. 


Even more spectacular results may be 
attributed to the years of can manuf c- 
turing research which became the basis 
for the country’s successful tin conserva- 
tion program. The 1946 pack of canned 
fruits and vegetables was the largest on 
record. It required approximately °'s 
billion more cans than the 1945 pack, 
which itself was one of the largest ever 
recorded. Yet it can be said, quite cx‘e- 
gorically, that every one of the billions 
of cans which are now bringing the bouwn- 
tiful 1946 fruit and vegetable packs to 
retail store shelves owes its existence to 
the tin conservation program, 
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RESEARCH HISTORY 
CANNED TOMATO JUICE 


Some of the problems encountered and overcome by laboratory work in 
the early packing of Tomato Juice—The rapid growth of a specialty item 
to a major staple within a few years. 


Observance of the fortieth anniversary 
of American Can Company’s research 
division recalls its pioneer work which 
contributed to the solution of many diffi- 
cult and sometimes obscure problems en- 
countered in the packing of tomato juice. 

In the light of the commercial develop- 
ment of canned tomato juice, and the 
fact that this product started a trend for 
juices in cans. which opened a vast new 
field to canners, a history of this re- 
search appears timely. 

Although the first commercial packs in 
cans were made in 1928, various prob- 
lems of flavor and vitamin retention con- 
tinued to develop for a number of years. 
Their solution required months of re- 
search and exhaustive tests. 


During early attempts to can tomato 
juice, packers encountered problems in 
retentio nof both vitamins and flavor and 
also in stability. 


VITAMIN RETENTION 


Called upon for assistance in deter- 
mining the vitamin retention of canned 
tomato juice, Canco researchers during 
tests of experimental packs, found com- 
plete loss of the principal nutritive value 
of the tomato, Vitamin C or ascorbic 
acid. 

Subsequent tests and studies demon- 
strated that the loss came about through 
the use of the ordinary pulper or cyclone 
extractor. This machine, long used in 
the industry to express juice for tomato 
pulp and ketchup, consisted of revolving 
paddles which forced the juice through 
screens and separated the skin and seeds. 
These paddles whipped air into the juice, 
and when heated the oxygen in the air 
destroyed Vitamin C. Methods were de- 
vised to keep oxygen out of the juice and 
a new principle of extraction was also 
developed utilizing a rotary worm which 
pressed rather than beat the juice 
through screens. Copper screens and 
other copper equipment were likewise 
eliminated since it was found that mi- 
nute quantities of copper in the juice also 
had a destructive effect on Vitamin C. 


BACILLUS THERMOACIDURANS 


Despite the fact that by 1931, the to- 
mato juice pack had climbed to 4,720,000 
cases, canners still encountered problems. 
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By J. A. STEWART 


Vice-President in charge of Research 
and Development of the American 
Can Company 


One of the most difficult developed when 
a packer sent twelve cans of his tomato 
juice to the American Can Company Re- 
search Department, seeking assistance in 
discovering the cause of a peculiar and 
disagreeable flavor that had been found 
in canning tests. As far as this canner 
knew, his juice had been “sterilized” as 
usual, so that there was no obvious clue. 
Also, snow was on the ground and the 
tomato season was long since ended. 


The Canco research division embarked 
upon a program of exhaustive analyses, 
sending samples to the various branch 
laboratories so that each might make 
special tests. Although tomato juice 
was rarely tested by bacteriologists, 
since bacterial spoilage is easily deter- 
mined by gas which causes the cans to 
swell, it was decided to call upon the 
services of the bacteriologica department 
in an effort to find the cause of the elu- 
sive “off-flavor.” 


Meanwhile, the problem was intensified 
by requests from two other canners who 
were also experiencing “off-flavor” in 
their packs. A total of 9,500,000 cans of 
tomato juice were involved and the new 
packing season loomed. 


Just before the new canning season 
opened, the bacteriological laboratory 
dropped a bombshell! Their researches 
showed that the off-flavored samples of 
tomato juice had yielded a new microbe, 
which was growing without appreciably 
souring the juice and without swelling 
the cans. The tainted juice had the ap- 
pearance of normal juice, the cans were 
sound in every respect, but contained 
both the organisms and the off-flavor. 


Heat resistance tests showed that the 
canned juice could not be processed long 
enough to destroy the organisms, if 
enough happened to be present, without 
scorching the juice. Therefore, one solu- 
tion of the problem became that of keep- 
ing the bacteria out of the plant. A bac- 


teriological survey was made in the three 
plants which had experienced trouble 
during the previous season and recom- 
mendations were made for procedures to 
control the bacteria. Simultaneously, 
warnings and similar recommendations 
were made to all customers who were 
canning tomato juice. The result was 
that in the new season no customer had 
off-flavor juice due to this bacterium, 
which had been christened “Bacillus 
Thermoacidurans—Berry 1931” and our 
customers have had no commercial losses 
since the original research. 


A second solution of the problem con- 
sisted of flash sterilizing the juice at 
high temperatures which destroyed the 
organism. Commercially both are used 
for double safety. 


A MAJOR CANNING ITEM 


Before 1928, tomato juice had been 
used chiefly for invalids and babies who 
needed its vitamins. Packers did not 
produce enough to keep separate figures. 
The first re corded figure was 165,251 
cases in 1929. In 1930 production rose 
to 1,316,290 cases and by 1946 the tomato 
juice pack had soared to the equivalent 
of 28,389,140 cases of No. 2 cans. 

As consumer acceptance of canned to- 
mato juice continued to grow by leaps 
and bounds, Canco researchers also went 
to work on the quality of the juice in 
order to convert what might have been a 
fad into a permanent national drink. 
This was done by demonstrating to the 
packers that tomato juice must come 
only from the best type of vegetable and 
must be considered a major item rather 
than a by-product. 


Extensive tests were made on varieties 
of tomatoes which gave the highest qual- 
ity juice as well as on selection of the 
raw product and methods of preparing 
the tomatoes for juicing. 


With the steady increase in the popu- 
larity of tomato juice, a similar increase 
came to canned pineapple, grapefruit 
and orange juice, thus opening broader 
markets to canners and to farmers for 
larger production and many new prod- 
ucts. The consumer, too, has benefitted 
by the ready availability of high quality 
juices, so necessary for the nutrition of 
the nation. 
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DESTRUCTIVE COMPETITION 
REARS ITS UGLY HEAD 


Preserved Foods being used as the cudgel—Loss leaders again—Blaming 
the producers-—Canners should file under fair trade laws—What to do 


By BETTER PROFITS 


There is no doubt of it, destructive 
competition is just around the corner, if 
indeed it has not already arrived. Mean- 
ing that here and there retailers of gro- 
cery store products, and more impor- 
tantly preserved foods, will offer them 
for sale at retail at prices implying by 
their lowness in comparison to the aver- 
age, that it will pay a housewife well in 
savings to spend her food budget in their 
establishment or establishments. The im- 
plication may be there all right, but ex- 
perience has proven in the past that the 
savings are more apparent than real 
when one considers all prices asked for 
a comprehensive list of foods and gro- 
cery products bought at the same time 
“loss leaders” are purchased. It is true 
that those offering these “loss leaders” 
are in the minority but their tactics are 
such all retail dealers are apt to feel that 
because of these low priced offerings, the 
producer is at fault and in turn, act 
against the best interests of the items 
offered at low prices. Distribution is 
affected, sales drop and good will is lost. 
All these results may be avoided in many 
States by the canner filing under Fair 
Trade Laws existing. 


FAIR TRADE LAWS 


For instance, in Ohio, under a recent 
date, 270 well known grocery store prod- 
ucts have been filed under Fair Trade 
Laws and an effective minimum set, be- 
low which no retail seller may legally go. 
The manufacturers or canners only set 
the minimums because they alone have 
the legal right to do so. These minimums 
are not meant to be selling prices, they 
are simply floor levels below which the 
trade must not go. Filing of your brands 
under any Fair Trade Practice laws 
existing in any market where you have 
established distribution protects your 
brands from deep predatory price cut- 
ting, and at the same time establishes a 
healthy narrowing of the spread between 
the lowest price at retail in the market 
and the regular shelf price. Your pro- 
tection of your brands promotes better 
trade relations between your company 
and the distributive trade. 


Look around you, search your records 
and learn of those markets in which you 
distribute your pack and which have 


available the safeguard of Fair Trade 
protection. Then acquaint yourself with 
the necessary details of filing under such 
laws and arrange to secure such protec- 
tion for your output wherever it is avail- 
able. 


There may be some markets where you 
cannot secure such protection but in 
which you are working with voluntary 
advertising groups of retail grocers. If 
you are allowing so much per case for 
merchandising support, make such al- 
lowance contingent on the maintenance 
of specified minimum prices. This you 
have every right to do, in fact such pro- 
tection is usually looked for by distribu- 
tors of all classes. 

While on this subject, let’s look for a 
minute at the other side of the picture 
and consider the establishment of a maxi- 
mum price at retail beyond which a co- 
operating sales group may not go and 
continue to receive your stated allow- 
ances for their support. I know the goods 
you have sold the sponsoring wholesaler 
are not your property and you may have 
no right to set the price at which they 
may be sold, but on the other hand, no 
one can force you to continue merchan- 
dising support except on conditions ac- 
ceptable to you. Protect your interests 
at all times. As you do this you will also 
protect the best interests of your distri- 
butors at wholesale and retail. 


WATCH RETAIL PRICES 

One of the finest distribution activities 
in which you may engage is that of 
watching the retail prices at which your 
goods are offered by advertising distribu- 
tors. The majority of retail food store 
ads run weekly on Thursday or Friday 
in each market. Suggest to your repre- 
sentatives that they supply you with tear 
sheets of all food ads, and learn for your- 
self about the prices at which consumers 
are offered your brands. Then you will 
have first hand information as to steps 
you need to take for the protection of 
your distribution. I know this is a far 
cry from spending hours upon hours and 
days upon days securing the latest in 
manufacturing facilities by means of 
which you may reduce your overhead and 
increase production profitably, but as you 
enter an era of merchandising activity 


you will need to become merchandising 
minded. 


As you meet your brokers and as field 
representatives visit your offices, stress 
with them this present need for greater 
attention to the protection of your dis- 
tribution. Rouse in them the desire to 
go along with you 100% in your attempt 
to secure as widespread distribution as 
possible and at the same time insure a 
living profit for each distributor, both 
wholesale and retail. Take the time nec- 
essary to convince them they should see 
eye to eye with you in this matter. While 
you are doing this, be sure all are alive 
to the necessity on the part of the retail 
distributor for the lowering of prices at 
retail whenever market conditions re- 
quire it, irrespective of any stocks on 
hand at higher prices. On your part be 
just as aggressive in insisting that retail 
prices be fair at all times in comparison 
to current costs as you are that minimum 
prices be maintained. Your future sale 
and profits will be protected as you do 
this. 
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YOUNG GUARD PLANS 


“Eddie” Woelper handling the reins 
and “Bill” Free are right there to see 
that the proper direction was followe: 
in preparing and completing the final ar- 
rangements for the Annual Get-Togethe” 
of the Young Guard Society in Atlantic 
City on January 20th. 


An evening of top-flight entertainme: 
has been arranged and the dinner a 
entertainment will be par excellen 
The Young Guard headquarters will ¢ 
in the Marlborough Blenheim Hotel, “ - 
lantic City, Rooms 227-228. 


A few reservations are still availa © 
—the smart boys who will not want © 
miss this gala affair should immediat« » 
contact the Young Guard Society at ) 
North Duke Street, York, Pennsylvan’ 
Do not wait until you arrive in Atlan ¢ 
City—you may be disappointed. Ho - 
ever, like hotels, there is always a pos - 
bility of last minute availabilities, so f 
you must wait until the last minute 
contact the headquarters at the Ma»:- 
borough Blenheim. 
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GRAMS INTEREST 


DINNER DATE CHANGED 


The Testimonial Dinner in tribute to 
Frank E. Gorrell, Treasurer of the Na- 
tional Canners Association, which was 
scheduled to be held in the Municipal 
Auditorium, Atlantic City, Tuesday eve- 
ning, January 21 at 7:00 P. M., has been 
moved over to the American Room of 
the Hotel Traymore. The same floor 
plan and seating arrangement will be 
followed. 


QM AT THE CONVENTION 


The Office of the Quartermaster Gen- 
eral will have headquarters at the Tray- 
more Hotel, just off the Fountain Room. 
All three of the procurement offices, Chi- 
cago, New York and Stockton, will be 
represented. 


HEINZ VETERANS RETIRE 


Three veteran sales managers of the 
H. J. Heinz Company, who joined the 
firm in their youth, are retiring after 40 
years of service. Those retiring are: 
W. G. Taylor, in charge of the company’s 
North Central region with offices at Chi- 
cago; Hugh Murphy, Manager of the 
West Central region with headquarters 
in Saint Louis; and Walter B. Toll, Man- 
ager of the Eastern region, Long Island 
City. 

Succeeding Mr. Taylor is C. S. Anger, 
who has served as Regional Manager at 
Detroit since 1941, who in turn will be 
succeeded by P. L. Parker, who has been 
Manager of the Chicago East Branch 
since 1942. F. L. Abbott, who has been 
Manager of the Saint Louis Branch since 
1926, will succeed Mr. Murphy as Man- 
ager of the West Central Division. The 
new Manager of the Eastern region will 
be B. C. Glenn, who has been Manager of 
the Hartford Branch. 


JOINS HELWIG & LEITCH 


Gordon H. Himmer has joined the 
sales department of Helwig & Leitch, 
Inc., Baltimore packers, as assistant to 
the Vice-President in Charge of Sales. 
Mr. Himmer was recently discharged 
from the U. S. Merchant Marine where 
he served as Chief Mate. 


1946 CARLOADINGS 


Of the 6,515,810 carloadings reported 
for the year 1946 by the Association of 
American Railroads, 101,110 cars were 
used for food products in cans and pack- 
ages, and 812 cars for frozen fruits and 
vegetables. Heaviest carloadings were, 
of course, for coal and coke, which to- 
taled 2,631,578 cars. 


THE CANNING TRADE 


January 13, 1947 


VIRGINIA DATES 


The Annual Meeting of the Virginia 
Canners Association will be held at the 
Hotel Patrick Henry, Roanoke, Virginia, 
February 27 and 28, S. B. Huff, Secre- 
tary-Treasurer has announced, The ban- 
quet will be held on the evening of the 
twenty-seventh. 


MISS SMITH SUCCEEDS 
MISS BLACK AT NCA 


The resignation of Marjorie H. Black 
and the appointment of Katherine R. 
Smith to succeed her as Director of the 
National Canners Association’s Home 
Economics Division, were announced si- 
multaneously on January 1. Miss Black, 
who joined the NCA staff in January 
1935, leaves after 12 years of continuous 
service. Miss Smith has been Assistant 
Director of the Division since 1941 and 
has been with NCA for the past 8% 
years. 


TANGERINE JUICE GRADES 


The Production and Marketing Admin- 
istration of USDA has announced U. S. 
Standards for Grades of Canned Tanger- 
ine Juice which become effective as of 
January 15. Copies of the grades may 
be obtained direct from the Department 
at Washington 25, D. C. 


UNIVERSAL AT CONVENTION 


Universal Underwriters, Kansas City, 
Missouri, a company which provides a 
specialized insurance service for canners, 
will maintain headquarters at the Brigh- 
ton Hotel in Atlantic City during the 
Convention. 


FINDLEY APPOINTS OHIO REP. 


The F. G. Findley Company, manufac- 
turers of industrial adhesives, appointed 
Kenneth C. Andrew as representative in 
the Ohio territory. Mr. Andrew is well 
known among the canning trade in Ohio, 
having been associated with the Cramp- 
ton Canneries for fourteen years—eight 
of these as general Sales Manager, and 
with Stokely Foods, Inc., for a year as 
Assistant Sales Manager. 


Mr. Andrew is a native of Ohio and 
will work out of Celina. Prior to going 
on the road for the Findley Company, 
he put in a concentrated period of train- 
ing in the Findley laboratory, factory 
and in the field. 

Ed Hecker, who for many years cov- 
ered Ohio, will now concentrate his ef- 
forts on only the Indiana and Southern 
Wisconsin territories. 


STANDARDS OF IDENTITY FOR 
CANNED PEAS REVISED 


The Federal Security Agency on De- 
cember 28 released a tentative order re- 
vising the Standard of Identity for 
Canned Peas under the Food, Drug and 
Cosmetic Act. A hearing was held No- 
vember 6 and 7 on proposals to amend 
the standard to permit the use of alka- 
line ingredients other than those speci- 
fied in a previous amendment. On the 
basis of the findings of fact revealed at 
this meeting the Agency concluded that 
the following revisions be made: 


“$ 51.0 Identity; label statement of 
optional ingredients. * * * 


(ce) 


(7) Sodium carbonate, sodium bicar- 
bonate, sodium hydroxide, calcium hy- 
droxide, magnesium hydroxide, magne- 
sium oxide, or magnesium carbonate or 
any mixture or combination of them in 
such quantity that the hydrogen ion con- 
centration of the finished canned peas, as 
determined by the glass electrode method, 
is not more than pH 8. 


(f) 


(6) If one or more of the optional in- 
gredients named in paragraph (c) (7) 
of this section is used the label shall bear 
the statement “Trace of .. . added” the 
blank to be filled in with the names of 
the ingredients used; but in lieu of such 
statement the label may bear the state- 
ment “Traces of alkalis added.” 


MEYER ASKS HELP 


E. A. (Woody) Meyer, Administrator 
of the Research and Marketing Act of 
1946, has issued a call for nominations 
for commodity and functional committees 
to be established under the Act to ap- 
proximately 250 national producer and 
commodity organizations. “Although the 
functions of these committees have not 
been entirely defined as yet,” Mr. Meyer 
said, “We expect the members to be 
broad-gauge, public spirited citizens, 
thoroughly conversant with the opera- 
tions and problems of the industry each 
represents. In general we expect these 
committees to advise with the depart- 
ment on the kinds of problems of each 
industry which need to be studied and be 
able to suggest to us various methods of 
approach which might be used in con- 
ducting research into those problems.” 


REPORTS BIG JUICE PACK 


The Chevy Chase Company, a division 
of Air Lines Food Corporation of New 
York, reports that its 1946 pack of to- 
mato juice was one of the largest ever 
processed in the Company’s San Jose, 
California, plant. The company is a 
large producer of apricots, apricot nec- 
tar, pears, pear nectar and prune juice. 
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SCHOOL PROGRAM 


A very complete program for a short 
course for canners, freezers and their 
field men, sponsored by the Department 
of Horticulture of the University of 
Maryland and the Tri-State Packers As- 
sociation, to be held at College Park, 
Maryland, February 11, 12 and 13, has 
been prepared. 


Dr. E. P. Walls will preside at the 
Tomato Session which will get under way 
Tuesday morning, February 11 at 10:30 
A. M. with a full discussion of Late To- 
mato Blight. Dr. I. C. Hunt will take 
over the chairmanship for the afternoon 
meetings where such subjects as Tomato 
Production Practices, Buying Tomatoes 
on Grade and Southern Tomato Plants 
will be discussed. Frank M. Shook will 
serve as Chairman for Wednesday morn- 
ing’s session, where the following talks 
will be presented: Addition of Calcium 
Salts to Canned Tomatoes, 1946 Results 
of Tomato Variety Tests in Maryland 
and Ascorbic Acid Content of Raw To- 
matoes and Juice from Different Varie- 
ties. At 10:30 a cutting demonstration 
of canned tomato varieties and juice will 
take place in the Horticulture Building, 
and at 11:15 inspection and demonstra- 
tions of spraying and dusting equipment 
will be made. 


Calvin L. Skiner will serve as Chair- 
man for the Bean Session which will be 
held Wednesday afternoon, February 12. 
Papers to be presented will be Snap 
Bean Production Practices, Status of 
Canned Snap Bean Standards, Dusting 
Beans for Mexican Bean Beetle, and 
New Varieties and Strains of Lima 
Beans. Following this meeting samples 
of lima beans and snap beans will be cut 
and results of delayed harvestings and 
variety trials in Maryland discussed. 


Francis S. Silver will preside at the 
Sweet Corn Session on Thursday morn- 
ing, February 13, where results of the 
sweet corn work will be presented. Some 
of these include Results of Delayed Har- 
vesting of Sweet Corn at Maryland Can- 
neries and also at the Maryland Experi- 
ment Station in 1946. A report will be 
made on the 1946 variety tests of sweet 
corn. Canned and frozen samples of 
sweet corn varieties will be inspected 
after the meeting. 


Thursday afternoon will be given up 
to the meeting of the Pea Session with 
Dr. W. B. Kemp presiding. Subjects to 
come before this meeting will be the 
Compatability of Inoculations in Vari- 
ous Pea Growing Areas, Findings on Pea 
Aphid Control and Recommendations, 
New Pea Varieties, and Quality and 
Yield Results from Delayed Harvesting 
of Peas at the Maryland Experiment 
Station in 1946. Following the meeting 
samples of canned and frozen peas will 
be inspected, 
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KRAUT PACKERS PROGRAM 


The next meeting of the National 
Kraut Packers Association will be con- 
ducted during the National Canners As- 
sociation Convention at Atlantic City on 
Tuesday, January 21st at 1:30 P.M. at 
the Club Room, Hotel Traymore. 


The speakers will include: A. E. 
(Woody) Meyer, Assistant Administra- 
tor P.M.A. and Administrator Research 
& Marketing Act of 1946. 


Kelly Wright, Administrator Tin Plate 
Division of the Former Civilian Produc- 
tion Administration, now office of Tem- 
porary Controls. 


Hugh Burras, of Theodore R. Sills & 
Co. of Chicago, Ill., who will give a full 
report with charts on the kraut publicity 
campaign. 


In connection with this campaign, Sec- 
retary Roy Irons expects to have a sup- 
ply of Planographs available for those 
who may want them while talking to 
various brokerage connections. These 
will be available at the National Kraut 
Packers Association headquarters, Room 
862 Hotel Traymore. Please call and get 
your Planographs as early as possible 
after 12:00 noon January 17th. The 
Planographs delivered at the Convention 
will be over and above the quota which 
have been asked for through the Associa- 
tion office. 


PICKLE PACKERS MEETING 


The 54th Annual Meeting of the Na- 
tional Pickle Packers Association will be 
held at the Palmer House, Chicago, Fri- 
day, January 17th, at which the member- 
ship will not only hear progressive re- 
ports of their important work in Re- 
search and Public Relations, but will 
participate in the discussions of the vari- 


ous problems facing the pickle industry; 
containers, both glass and tin, supplies 
of sugar and vinegar, prospects of acre- 
ages and yields, and demands of the mar- 
ket will all be presented by authoritative 
speakers representing each phase of the 
work. Practically all of the room set 
aside for members has been reserved and 
an attendance of 100 or 125 is expected. 
With a ten million bushel crop of pickles 
in 1946 the Association recognizes it has 
a real task to manufacture and market 
these pickles so that the supply of the 
product which has been short during war 
years will meet the demands. 


“MATERIALS HANDLING SHOW 


The first attempt of a national show 
devoted exclusively to materials handling 
equipment will take place in the Public 
Auditorium, Cleveland, Ohio, January 14 
to 17 in the National Materials Handling 
Exhibition. Announcement of this exhi- 
bition has attracted wide interest from 
many industries and is expected to prove 
a considerable stimulus to the planning 
of materials handling systems. In addi- 
tion to exhibits, on Wednesday, January 
15, the American Warehousemen’s Asso- 
ciation, in cooperation with the exhibi- 
tion, will stage a materials handling 
demonstration of a type never before 
attempted. Fourteen different types of 
machinery with several models of each 
will be shown at work. Concurrently 
with the exhibition each day a program 
of papers will be read and general dis- 
cussions conducted by some 40 experts of 
various industries in which materials 
handling is a constant and important 
problem. A motion picture featuring 
materials handling problems will be 
shown continuously during the sessions. 


SAUERKRAUT PACK* 
September 1, 1945, to September 1, 1946 
Compiled by NCA Division of Statistics 


containers and sterilized by heat. 


Misc. 

24/2% 6/10 Tin & Glass TOTAL 

cases cases cases cases 
1,593,534 292,706 31,182 1,917,422 
Ohio, Mich. and Ind......... 1,560,345 32,693 122,599 1,715,637 
1,138,393 148,325 6,718 1,293,436 
Other Mid-West .............. 377,728 407,459 
178,279 6,001 44,812 229,092 
295,017 12,181 206,207 513,405 


The above report is based on reports from all of the canners known to 
| have packed sauerkraut for the 1945-46 season. 
of 2,536,830 actual cases packed during the 1944-45 season. 

In the listing of states above, “Other Mid-West” includes Iowa, Illinois, 
Arkansas and Missouri, and Minnesota. 
Montana, Utah, Oregon and Washington. 
Kentucky, North Carolina, Texas, Virginia, Georgia, Maryland and Florida. 

* These figures include only the sauerkraut packed in hermetically sealed 


This compares with a total 


“West” includes California, Colorado, 
“South” includes Tennessee and 
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LIFE INSURANCE COMPANY TO 
FINANCE CONTINENTAL 
CAN EXPANSION 


The New York Life Insurance Com- 
pany and the Continental Can Company 
have completed an agreement under 
which the New York Life will play a 
major role in financing new manufactur- 
ing facilities required for Continental’s 
postwar expansion program, it has been 
announced by the two companies. The 
agreement provides that New York Life 
will purchase several new plants which 
are under construction or will be built 
to increase Continental’s production of 
containers and will then lease the proper- 
ties to Continental for a term of years. 


The overall amount of the financing 
will probably be in the neighborhood of 
$10,000,000, it is indicated. The initial 
purchase by New York Life under the 
plan was made just before the year end, 
and involves a plant now under construc- 
tion on the Pacific Coast. 


The announcement is of special inter- 
est since this is among the first of such 
transactions completed by a life insur- 
ance company in the industrial field un- 
der the new provisions of the New York 
State Insurance Law enacted in 1946. 
Similar investments have previously been 
reported in the merchandising field. New 
York Life indicated that it regarded the 
present transaction as the forerunner of 
further equity investments in the indus- 
trial field, although it does not plan to 
limit such investments to this field alone. 


“We view this as an expanding field of 
opportunity, in which we look forward 
to becoming increasingly active,” the 
company declared. “To the industrial 
concern which desires to maintain a 
strong working capital position by not 
tying up its funds too heavily in fixed 
assets and real estate ,this method of 
financing plant expansion can be used to 
meet an important need, particularly 
during the postwar period. It offers a 
constructive means whereby we, as a 
large investor, can cooperate further 
with industry in helping to expand na- 
tional production as rapidly as possible.” 


Commenting on its expansion program, 
Continental stated that the demand for 
its products continues at record levels, 
due not only to the lifting of wartime 
restrictions on the use of tin containers 
but also to the active development work 
of the company’s technical staff which 
has been an important factor in expand- 
ing the market. To meet the increased 
requirements of many industries will 
necessitate additional production facili- 
ties in various parts of the country, it 
was said. 


The new plants will be designed by 
the Continental Engineering Department 
and construction will go forward as 
rapidly as Government regulations and 
other factors permit. 


THE CANNING TRADE 


January 13, 1947 


DIAMOND CRYSTAL SALT HAS 
DIAMOND ANNIVERSARY 


Diamond Crystal Salt Division of the 
General Foods Corporation rounded out 
its 60th year of continuous operation on 
December 21 with a gala diamond anni- 
versary dinner party for its veteran 
employees. 

Climax of the evening came when J. J. 
LeClare, general manager, cut a huge 
birthday cake, ablaze with 60 candles. 
The cake, three tiers high, and measur- 
ing 16 inches along the bottom layer, was 
decorated with a miniature salt derrick, 
sculptured of sugary icing. M. H. Arnold, 
labor union president at the plant, ac- 
cepted the cake in behalf of the em- 
ployees. 

More than 250 veteran employees at- 
tended the party. Included were 70 new 
members of the veteran employee club 
who had completed ten years of service 
and thus were eligible for GF service 
pins. Pins were also awarded employees 
who had completed 15, 20, and 25 years 
of service. The 25-year pin contains a 
diamond. 

An additional feature of the program 
was the presentation by St. Clair’s 
Mayor F. W. Carney of the Brand 
Names Foundation Golden Anniversary 
certificate. These plaques are presented 
by the foundation to those firms whose 
products have held public acceptance and 
confidence for a period of 50 years or 
more. 

Diamond Crystal Salt became a unit 
of the General Foods Corporation in 
1929. Two brothers, Charles Freeman 
Moore and Franklin Moore, established 
the business on its present site in 1886. 
With the help of J. L. Alberger of Buf- 
falo they started production a few years 
later of the salt process which bears Mr. 
Alberger’s name. It is a process exclu- 
sive to Diamond Crystal. 

At the party, Charles F. Moore, gen- 
eral sales manager, and a grandson of 
one of the original founders, served as 
toastmaster. His father, F. W. Moore, 
a former president of the company, was 
also a special guest. 


PROGRESS IN FRUIT GROWING 


New steps in the protection of fruit 
against insect pests and diseases, new 
varieties of apples, new fruit products, 
recent publications on fruit growing, and 
other contributions to the fruit industry 
by the scientists at the Experiment Sta- 
tion at Geneva, New York, will be ex- 
hibited at the 92nd annual meeting of 
the New York State Horticultural So- 
ciety in Rochester and Kingston this 
month. 

New insecticides and fungicides for 
the control of fruit pests have been sub- 
jected to orchard tests by the Station 
workers. Some of these new materials 
show much promise either to replace or 
to supplement standard sprays and 
dusts. The place of DDT and other re- 
cent introductions in the spray and dust 


schedules for insect and disease control 
in orchards and vineyards will be demon- 
strated in the Station’s exhibits. 

New uses for fruits, particularly a 
fruit ice recently developed by Station 
food specialists, will be featured in the 
display. The fruit ice differs from ordi- 
nary water ices in that it is made from 
the whole fruit which has been passed 
through a sieve to remove skin, seeds, 
and fibrous parts. The large amount of 
fruit used is said to give the product a 
pleasing natural flavor and color, espe- 
cially adapted to serving with the meat 
course or as a dessert. 

Results of researches carried on in the 
Station laboratories on the firming of 
apples with calcium will also be shown 
fruit growers attending the- meetings. 
Adaptation of a process now widely used 
in the firming of canned tomatoes to the 
treatment of apples shows promise in 
retaining the firmness of certain varie- 
ties, particularly for pie making. 

New varieties of apples developed by 
the fruit breeders at the Station will oc- 
cupy a prominent spot in the exhibit. 
Among the new sorts will be Cortland, 
Macoun, Webster, Medina, Newfane, 
Sweet Delicious, and others designed to 
spread the season for certain types of 
apples, to provide for greater hardiness, 
or to meet some special need in the in- 
dustry. 


PHILIPPINE PINEAPPLE 
INDUSTRY 


The pineapple-canning industry in 
Mindanao, Republic of the Philippines, is 
being rehabilitated and expects to be in 
production in 1948. 

Prior to the Japanese invasion of the 
Philippines $1,000,000 was invested in 
the industry. In 1930 when the industry 
was started 1,000,000 pounds of pine- 
apples valued at $96,044 were exported; 
by 1940 exports totaled 41,000,000 
pounds valued at $2,500,000. 

By early August 1946, the planted 
area at the plantation of the Philippine 
Packing Corp., in Bukidnon, Mindanao, 
had reached approximately 1,000 acres, 
and under the present schedule of opera- 
tions may reach 7,000 acres in 1948. The 
company has leased 20,000 acres of land 
from the Philippine Government, most 
of which is suitable for production of 
pineapples. 

The company plans to rebuild its pack- 
ing plant at Bugo, 27 kilometers from 
the plantation center. Building materi- 
als and machinery are being ordered 
from the United States and the company 
hopes to have the plant completed by 
January 1948, at which time sufficient 
fruit is expected to be available for can- 
ning operations. 

All pineapple produced by the Philip- 
pine Packing Corp. is destined for can- 
ning and practically all of the pack will 
be exported. The only other production 
of pineapples in the Philippines is from 
small plantings for the domestic sale of 
fresh fruit. 
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DISTRIBUTORS NEWS 


LEGGETT AGAIN EXPANDS 


Purchase of the grocery inventory of 
Allen Kirkpatrick & Co., Ine., Pitts- 
burgh was announced this week by 
Francis L. Whitmarsh, president of 
Francis H. Leggett & Co., New York. 


The majority of the Kirkpatrick sales 
force has joined the Leggett organiza- 
tion, and effective immediately all of that 
company’s accounts will be served by the 
Leggett Pittsburgh division, under the 
management of Floyd T. Gregory. 


The Kirkpatrick company was organ- 
ized by Allen Kirkpatrick in 1853, and 
operated as a partnership until 1916, 
when the business was_ incorporated. 
Francis H. Leggett & Co. established its 
Pittsburgh division in 1929 and in 1939 
constructed its own large modern ware- 
house in that city. 


CHICAGO BROKERS ELECT 


At a meeting of the Chicago Food 
Brokers Association held Monday, Janu- 
ary 6, 1947, the following members were 
elected to serve as officers of this Asso- 
ciation for the year of 1947: 


President, M. E. LeGoff, Sanborn 
Holmes & Company; Vice-President, Wil- 
liam Mahoney, M. D. McDonnell Com- 
pany; Secretary-Treasurer, J. A. Swan- 
son, Calkins & Company, Inc.; Director, 
Arthur Hill, Wurm Hill Brothers Com- 
pany; Director, Walter Wing, Luman R. 
Wing & Company. 


It was resolved at this meeting by the 
new officers and by the membership as a 
whole that a determined effort be made 
to put this Association on a more active 
basis in the year of 1947. It was further 
decided that regular monthly meetings 
will be held nine months out of the year 
for this coming year. 


BUYS MARKETS 


Red Owl Stores, Inc., with headquar- 
ters in Minneapolis, has acquired the 
chain of Economy Center Markets oper- 
ating in Sioux Falls, South Dakota, and 
vicinity. The purchase adds 12 complete 
food markets to the Red Owl chain, is 
effective as of Jan. 11, and covers all 
warehouse and store stocks and equip- 
ment. 


IN NEW LOCATION 


Hellas Grocery Co., wholesale grocers, 
announce the removal of their offices and 
warehouse from 935 Spring Garden St. 
to 241-43 North 2nd St., Philadelphia 6, 
Pa. 
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SADLER MOVES TO THE 
CONVENTION 


The entire Leo H. Sadler organization, 
Pittsburgh, Pennsylvania, food brokers, 
will move into Atlantic City for the can- 
ners and food brokers’ conventions and 
will maintain headquarters at the Chal- 
fonte Hotel. This company, which makes 
a policy of carrying no conflicting ac- 
counts, has expanded its staff to the point 
where it now has four experienced field 
men covering all of Northern and West- 
ern Pennsylvania, Eastern Ohio, West- 
ern New York and West Virginia. 


BROKERS INCORPORATE 


Harman & Hulsey Company, Tampa, 
Florida, food brokers, have been incor- 
porated and have changed the name to 
Harman & Hulsey, Inc. For the present 
there will be no change in personnel, 
ownership or management of the busi- 
ness. 


FREY JOINS CLOVER FARM 


Frey & Sons, Inc., Baltimore, Mary- 
land, wholesale grocers, has become affili- 
ated with the Clover Farm Stores Cor- 
poration of Cleveland, Ohio. This new 
addition to the Clover Farm organization 
will operate as the Chesapeake Division 
and has already begun to develop a 
group of Clover Farm stores in the 
Chesapeake area. Organization work and 
remodeling activities are scheduled to 
get under way early this month. 


‘INFANTILE 
PARALYSIS 


MARCH OF DIMES 
JANUARY 15-30 
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WEST COAST NOTES 


NEW SECRETARY —Charles_ E. 
Gibbs, agricultural and legislative man- 
ager of the San Francisco Chamber of 
Commerce, has been appointed executive 
secretary of Associated Farmers, Inc., 
of California. Mr. Gibbs was at one 
time a farmer of Walnut Grove and be- 
fore joining the San Francisco Chamber 
of Commerce was assistant to the direc- 
tor of the State Farm Production Coun- 
cil. 


NO FURTHER DIVIDENDS—Alaska 
Packers Association directors took no 
dividend action at the final meeting in 
1946, leaving the dividends for the year 
at $5, this amount having been paid in 
May. During the previous year pay- 
ments were $5 a share in April and $3 in 
December. This reflects the disappoint- 
ing catch of salmon in 1946. 


NEW FREEZER—The San Martin 
Canning Company, San Martin, Calif., 
is planning to erect a freezing plant to 
supplement canning operations. 


HISTORY—A survey of the fishing 
industry in southern California reveals 
the fact that the first cannery was estab- 
lished there in 1894, There are now 19 
plants in operation with about 4000 em- 
ployed and served by 5000 fishermen and 
700 boats. It is estimated that about 
$100,000,000 is invested in the fishing in- 
dustry there. 


PRISON CANNERY — Robert A. 
Heinze, warden of Folsom Prison, Cali- 
fornia, reports that the prison cannery 
processed 226,335 cans of fruits and 
vegetables in 1946. All products canned 
there are distributed to State institu- 
tions. The pack included apricots, plums, 
peaches, apples and tomatoes. 


IN NEW QUARTERS 


Powell & Co., prominent Canadian 
canned and other food distributors, this 
week moved to new and larger quarters 
at 20 Grey Nun St., Montreal. 


SEEK BROKERS’ AID 


The Processed Products Standardiza- 
tion and Inspection Division of USDA 
has requested the members of the Na- 
tional Food Brokers Association’s Proc- 
essed Foods Committee, of which Paul 
Paver of Paul Paver & Associates, Inc., 
Chicago, is Chairman, to work with it 
on proposed standards promulgated by 
the Department. The NFBA committee 
will from time to time submit such sug- 
gestions as are considered appropriate. 


To make one pceund of butter, 9.7% 
quarts of milk are 1eeded; 4.65 quarts 
are needed to make one pound of cheese. 
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EDWARD C.REICHARDT 


KEY TO SOUTHWEST TEXAS 


With ample facilities and thorough knowledge 


of this market, we assure intensive, regular, and intelli- 
gent coverage of all mediums of distribution, including 
Wholesale Grocers and Drug Houses, Chains, Baker 


Suppliers, Bottlers, Dairies, and Janitor Supply Houses. 


WE FEATURE RETAIL SALES SERVICE 


Registered: Dennis Hotel: Room 500A During Brokers Convention—JANUARY 12th through 18th. 
Registered: Senator Hotel: Room 722 During Canners Convention—JANUARY 19th through 21st. 


609-610 Gibbs Bldg. — 2uality Accounts Invited — $an Antonio 5, Texas 


THE INVISIBLE 


UNIVERSAL CAN WASHER FOR CANS 
OF ALMOST ALL SIZES 


Just because dirt cannot be seen doesn't mean 
it isn't there—to help spoil flavor and lose 
customers for the brand in the unclean can! 
This washer really WASHES—gets BOTH kinds 
of dirt, in EVERY can. It washes with steam and 
water, either hot or cold. Cans are washed / Universal Can Washer 
INVERTED, so that all the dirt drops out. Cans ee 
Ub and 2” to 714” height. 
cannot jam or crush—cannot be stopped by 
water or steam pressure on can bottoms—and 
no can may pass through without thorough 
washing. The Universal Washer is totally en- 
closed—no dripping on employees. Drives from 
any position, and a conveniently-located chain 
controls steam and water. Use the Universal 


and be SURE! 
WRITE for FMC Catalog showing most complete 


SPRAGUE-SELLS DIVISION © Hoopeston, Illinois corn, beans, peas, tomatoes, fruits, ete. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Trading Resumes—Outlook for 1947 Bright 
—Prices Are Holding and Stocks Being Re- 
duced—Resistance to Prices is Fading—Peas 
Moving—Canned Corn in Firm Condition— 
Heavy Canned Fruit C 
Markets Well Reported 


RECOVERY—This first business week of 
the new year opened somewhat gloomily, 
due undoubtedly to the hang-over from 
the New Year’s celebrations, but towards 
its end these wearied feelings had all 
vanished and hopefulness once more 
abounded. No one had thrown any goods 
upon the market as if in despair, and 
now all feel relieved that they still own 
the goods to sell upon a market marked 
by activity to replace the heavy calls 
upon retail and distributor stocks made 
during the holidays. And so prices have 
been maintained and if anything are 
stronger than ever. The new year period 
has been passed, and all hands are now 
set for the good business which cannot 
but be felt in food stocks, when you con- 
sider that all other forms of industry are 
in strong call and most hopeful. 1946 
saw the greatest buying in all history 
and that impulse cannot be stopped in 
any short time as a week, if ever. All 
reports from the economists seem to 
establish 1946 as the greatest year on 
record, and it seems to us but logical that 
that good business will go right along at 
least well into 1947. 


The market jugglers did their best to 
create a feeling of uncertainty as the 
new year entered, as you saw in the re- 
ports that prices in 1947 must be lower 
than in the previous year. As far as 
canned foods are concerned that was an 
impossibility, as they are now trading on 
the packs made in 1946, and while of 
course there may be readjustments of 
prices, the consumer demands will keep 
prices quite steady. Fortunately the can- 
ners who own any goods are not throw- 
ing them upon the market, feeling as 
they very rightly should, that there will 
be demands for all they own before new 
goods can possibly be produced. And if 
they now hold, and resist the market- 
wrecker, they will continue to get good 
prices, and to clean out all stocks. 

Canned tomatoes seem to be the belle 
horse in the market, as they always are, 
and action against them is more pro- 
nounced than against other canned items, 
but canned tomatoes are holding their 
own, and the knowledge that the supply 
is low is widespread, and the market will 
hold. No. 2 extra standards are quoted 
this week at $2.25 to $2.35, and while it 
is reported that the buyers are disin- 
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clined to trade in them at the price, they 
are forced to get stocks, and tomatoes 
are moving. California is quoting 2%s 
at $2.75 but is not forcing sales, in fact 
many reports say that the canners there 
have withdrawn on canned tomatoes. 
And California has the bulk of canned 
tomatoes today. The East and the cen- 
tral West are well sold up, and naturally 
prices are very firm. 


The better grades of canned peas are 


in short supply, and the demand for them 
is heavy, and not easy to fill, even on 
resales. Standard peas are coming in 
for more demand and there are those 
who predict that the stocks will be 
cleaned down long before new canning 
time arrives. High retail prices have 
undoubtedly hurt canned pea distribu- 
tion, but there seem to be enough buyers 
among the consumers to clean out the 
stocks, and so force repeated demands 
upon the distributors. With all the time 
that canned peas still have to keep the 
market supplied out of 1946 stocks, be- 
fore new packs are possible, the pea 
situation looks good. It is working out 
better than some market “wise guys” 
predicted. It is a long, long while before 
new peas can be produced, and with the 
heavy consumer demand that market will 
be taken care of. 

Canned corn is traveling a proud road. 
Elsewhere you have a report from the 
Corn Canners Institute and they are not 
accustomed to misrepresent conditions. 
They feel very confident about canned 
corn, as you will note. 

The other items of canned vegetables 
are meeting the steady demand and being 
cleaned down more rapidly than some 
distributors would like. 


This week canned fruits have taken 
the spot-light on the market stage. The 
big packs in California and which it was 
feared would hurt the market are dis- 
appearing with steady regularity, so 
much so that the advertising campaign 
which the California peach canners de- 
cided upon looked as if it would be post- 
poned until another season. But the 
powers-that-be have decided to go on 
with the plan, and soon the market will 


see the effects of a widespread advertis- . 


ing campaign urging the consumption of 
canned peaches. It will have good re- 
sults, never fear. And as it does it will 
serve as a good example to other canned 
food products, and we may have a series 
of advertising of various canned foods. 
The advertising expert, and common 
sense, would tell you that the time to 
advertise is when demand is slow or 
stocks too ample; but that is not the way 
it works. They have the money now, 
from plentiful sales at good prices, and 
they are set upon making more people 
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fully conscious about canned peaches, 
especially of the California variety, and 
we presume this will include the West 
Coast. 


~ The canned fish packs are holding the 
lime-light, and with good reason. There 
is some complaint heard that prices on 
the canned fish products are so high that 
the consuming public is going away from 
them. Certainly some of them now rate 
among the luxuries, and that is a mis- 
take, if lower prices can be named with- 
out loss in ultimate profit. 


To be well posted on the general 
canned foods situation of the country 
you should read, and study, the authentic 
reports from Special Correspondents in 
the leading trading centers, as given in 
this and all regular issues. These are 
special correspondents of THE CANNING 
TRADE, not mere market reports, as is 
often the case with reporters who are 
giving only their own opinions, as bro- 
kers or other dealers in the goods. These 
Correspondents sit on the sidelines and 
are thoroughly conversant with condi- 
tions of the week. You know that is 
where the trainers always sit. 


- NEW YORK MARKET 


Buying Very Carefully—No Price Weakness 
—Confidence Returning—Demand for To- 
matoes Disappointing—Buyers Balk at To- 
mato Prices—Better Grades of Peas Very 
Short and in De d—cC d Fish Lead in 
Strength—Citrus Products Advance 


By “New York Stater” 


New York, January 10, 1947 


THE SITUATION—Some improvement i) 
trade volume was apparent in sections of 
the canned food market as the new year 
opened, but it remained a highly selective 
business, with sellers convinced that the 
general attitude of buyers is unchange | 
from that prevailing toward the end «{ 
1946. In other words, there was no di - 
position to take hold unless the price 
asked was considered “within reason ” 
and then the buying was mostly on a 
basis suggestive of caution. Invento y 
taking was about over and this was f. '- 
lowed by a slightly improved feeli: », 
showing that in many instances hea y 
surpluses were not reported. There wee 
quite a few resale offers in the markt, 
but with these no sign of price weakn: ss 
developed, which was viewed as qu te 
satisfactory by the trade in general. 


THE OUTLOOK—As a rule the indus: 
was showing signs of recovering frm 
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At left: Hand made basket with heavy keg hoop. At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop 


% TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer’’ 


Atlantic City Convention—Booth No. 80. 
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the “jitters” as regards the business out- 
look, so apparent toward the end of last 
year. There was decidedly less talk of 
a coming break in prices, along with an 
absence of real buying. On the other 
hand, there were reports of a very good 
holiday retail business in many lines and 
expectations that there will be a gradual 
increase in buying for replacements. Of 
course, the market remained in a some- 
what disturbed condition on the threat 
of a renewal of labor troubles, especially 
prospects of a walkout of food truckers 
in some sections of Greater New York. 
There were also advices of some pressure 
for funds from out-of-town wholesalers, 
but all told the market shows a willing- 
ness to attribute these to temporary de- 
velopments and also indicating that they 
may be disposed of quickly. The fact 
that there is no real price weakness re- 
mains the important market feature, 
trade leaders maintain. 


TOMATOES—One of the disappointing 
features as the new year opened was the 
failure of any special demand for this 
variety, as well as for juice and other 
products. Packers in the Tri-State area, 
as well as the Mid-West, were under- 
stood to have withdrawn offers on un- 
sold stock late last Fall, pending tax 
developments. They were expected to 
renew offers with the first of the new 
year. Some did, but unfortunately failed 
to make any important price change, 
with the result that most buyers remain 
out of the market. Asking $2.25 to $2.35 
for extra standard 2s, f.o.b. Eastern can- 
nery, is apparently not conducive of 
trade activity, as a result of the present 
attitude of buyers. The same applied to 
resale offerings of California standards 
2's offering at $2.75 per dozen here. 


PEAS—There is a good demand for 
choice varieties, which are in extremely 
short supply. Packers have moved a 
large quantity to distributing outlets, 
and as the year opened the total unsold 
stock was relatively small in comparison 
with the record canning this season. 
However, with wholesalers and retailers 
reported to be well stocked, it was be- 
lieved that the disappearance from now 


to the new pack would be much smaller 
than during the first half of the year. 
There continued to be a heavy export de- 
mand for sub-standards, and in some in- 
stances rather firm prices were bid, but 
offerings were decidedly limited. 


FISH—The position of this group is the 
strongest of any of the canned foods. 
Scarcity of supplies leaves no doubt but 
what there will be a generally strong 
undertone for all fish until new packs 
move. Demand for Maine sardines is 
heavy, with spot markets ruling from 
$10.00 to $10.75 per case, quarters. 
Tight supplies of Portuguese and Nor- 
wegian sardines, prospects that deliver- 
ies may fall well below expectations on 
both of these items, and the failure of 
the pilchard packs on the Coast, all 
point, trade leaders say, to exceptionally 
small stocks. Specialty items, such as 
lobster, shrimp and oysters, however, 
are not attracting much attention. Stocks 
are not large, but reports from retail out- 
lets indicate that the price situation is 
too high to permit active absorption. 


CITRUS JUICES—The first sign of steadi- 
ness developed in this market group, 
when advances of approximately 20c per 
dozen were suddenly named by leading 
Florida packers, on orange, grapefruit 
and blended juices. This established a 
schedule of 82'%c for orange, grapefruit 
and blended unsweetened juices, No. 2s, 
but on 46 oz. there was some slight dif- 
ference in the selling levels. Grapefruit 
juice was priced at $1.8714; orange at 
$1.821% and blended at $1.85, all un- 
sweetened and all f.o.b. cannery. Grape- 
fruit sections were priced at $1.85 for 
fancy 2s; $1.50 for choice and $1.45 for 
broken, while 46 oz. was established on 
the basis of $3.79 per doz. for fancy. 


Higher price schedules were attributed 
to the increased costs of cans, labor, 
labels, freight rates, handling, broker- 
ages, and in some instances advanced 
fruit costs, with a better quality pack 
now underway as the season advances. 


Considerable attention was given to 
the reports coming from Lakeland, Flor- 
ida, that orange growers were making 


real markets of the future. 


or Su Compan Y 


(Arthur Gash, Manager) 
Brokers @ Manufacturers Agents 


—OUR SPECIALTY SELLING TO THE EXPORT TRADE— 


We invite correspondence from PACKERS and MANUFACTURERS who are 
interested in popularizing their brands here and abroad. Prepare now for the 


401 BROADWAY 
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a determined effort to hold back ship- 
ments of Valencia oranges, now ap- 
proaching maturity to around March 1. 
Apparently by this move they hoped to 
stabilize the fruit market and obtain bet- 
ter prices both in the fresh market out- 
lets and to the canning industry. 


CORN—Steady movement at firm prices 
continues. Unlike the situation in peas, 
there has been a good absorption in retail 
quarters and these interests continue to 
contact wholesalers for replacements. As 
a result, trade interests anticipate some 
tightness in stocks as the season ad- 
vances. 


WEST COAST FRUITS—Outwardly offer- 
ings of canned fruits are very small, but 
it was stated in some quarters that 
stocks were available “at a price.” Ex- 
port movement has been large, especially 
in peaches, and while the pack in Cali- 
fornia was a record one, canners are 
estimated to be carrying unsold the 
smallest holdings in years. The feature 
of the trade is the activity among pack- 
ers striving to contract acreages for the 
coming year. It was stated in some quar- 
ters that the movement was to work for 
an increase in peaches, with a move to 
bring the total pack above last year. 
While there were intimations that fairly 
substantial offerings from canners would 
develop after the turn of the year, so far 
there has been virtually no selling. 


CHICAGO MARKET 


Prices Mainly Holding Well—Selling Days 
Here Again—Some Canned Corn Prices— 
Pea Movement Slow—No Tomatoes Offering 
and Buyers Resist Quoted Prices—Southern 
New Packed Green Beans Offered—The 
Prices—Citrus Prices Settled— 
Fish Stocks Short 


By “Midwest” 


Chicago, January 10, 1947 


THE SITUATION—Business continues at 
a virtual standstill as the new year be- 
gins, and all evidence indicates consider- 
able cautiousness on the part of distribu- 
tors at least until present fears of 
further market declines are overcome. 
Actually, with the exception of citrus 
and one or two minor canned food items, 
markets generally have remained reason- 
ably firm due to canners wisely refrain- 
ing from any attempt to force sales at a 
period when most distributors are pa- 
nicky. While it is apparent that some 
price corrections will be necessary, good 
retail business should keep merchandise 
moving at near present levels. 


With distributors now convinced that 
the consumer from now on will be highly 
selective, it might be that some jobbers 
will be forced to operate on smaller mar- 
gins in order to compete with opposition 
offered by the chains. Realizing they 
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REMOVER WASHER 


for really removing all splits and skins from peas and 
beans, this ‘‘after blanch washer”’ is in a class by itself. 
It actually makes the pack prettier . . . and of course, 
more salable. Strong parallel brass rods form the sieve. 
Inside is a water pipe, with our new spray nozzles that 
assure a thorough wash. It works equally well on peas 
stringbeans or lima beans. 


Ask for Details. 
THLE SINCLAIR-SCOTT CO. 


“The Original Grader House’’ 
BALTIMORE MARYLAND 


e@ The Langsenkamp 3-Way Valve 
supplies control of contents of a tank 
from one point. Makes positive 
seal. Waste caused by back pres- 
sure, oversight, or accidental loosen- 
ing of prior type plugs eliminated. 
Indicator always shows position of 
valve. Saves time and steps. Sani- 
tary. Modern, 
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P. ©. Box 14, Port Deposit, Maryland 
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Some BERLIN CHAPMAN Retort 
Installations have been giving con- 
tinuous satisfactory service for over 
30 years. 


BERLIN CHAPMAN Retorts are designed to do one of 
the most important operations in a canning plant — 
provide perfect distribution of steam during Steriliza- 
tion Process. All steel retorts are electrically welded 
to provide a smooth inside. Lids are perfectly balanced 
two ways. Available in any style clamp and legs. 


BERLIN CHAPMAN CO., Berlin, Wisconsin 
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now have competition for the consumer’s 
budget from other lines, retailers and 
wholesalers alike are gradually becom- 
ing convinced that the order of the day 
is more efficiency and a return to real 
selling and merchandising, which were 
almost forgotten for the most part dur- 
ing the lush and easy days of the war. 


Warehouses in most cases are still 
bulging, which means hand to mouth 
buying until stocks are further reduced. 
However, once this condition adjusts it- 
self, buying should return to a somewhat 
normal basis, as this is the beginning of 
the season when normally retail sales of 
canned foods begins to expand. 


CORN—There were some offerings here 
this week with one lot of Fancy Golden 
Cream Style being sold at $1.40 f.o.b. 
Minnesota cannery. Extra standard from 
the same location is offered at $1.30 and 
standard at $1.15. Fancy whole kernel 
is quoted at $1.50 and extra standard at 
$1.35. While there has been little inter- 
est in corn lately, stocks of better grades 
are light and indications are that Corn 
will be all sold when the new pack rolls 
around. 


PEAS Distributors’ stocks remain 
heavy and the movement continues slow. 
Offerings are scattered as most mid-west 
packers are well sold. Standard 4 sieve 
Alaskas were offered here this week at 
$1.20 and extra standard 3 sieve at $1.35, 
both prices f.o.b. Minnesota cannery, al- 
though there was little or no interest 
shown in these offerings. From all indi- 
cations, there may be a heavier than 
normal carry-over of canned peas in the 
hands of retailers and wholesalers when 
the new pack begins. 


TOMATOES—Nothing is being offered at 
present and movement continues slow as 


To Canners and Food 
Processors 


Now available to canners and food pro- 
cessors, A complete sales organization con- 
sisting of 7 salesmen making personal calls 
on all Wholesale Food Buyers located in the 
New England States. This department will 
be_ under the personal direction of Franklin 
C. Bodwell who has for over 20 years been 
associated with California's largest packer of 
Canned Fruits and Vegetables. 

This advertisement is addressed to packers 
not now represented in the New England 
Market also packers who found it necessary 
to discontinue their brokerage connections 
during the war. You will find us listed in the 
N. F. B. A. Brokers listing at Atlantic City. 
Will be located at Senator Hotel. Write 
Boston Office for appointment. 


ASSOCIATED BROKERS 
of NEW ENGLAND 
131 State St, Boston 9, Mass. 


consumers maintain stubborn resistance 
to present price levels. The last offering 
here indicated the market has slipped to 
$1.75 for 2’s extra standard with no 
takers, as buyers feel there may be more 
tomatoes and tomato products available 
than indicated on the surface, although 
mid-west packers seem well sold up. Feel- 
ing they may be able to trade to better 
advantage a little later, buyers are de- 
termined to resist tomatoes at present 
levels and have directed their efforts to 
other vegetables. 


OTHER CANNED VEGETABLES—Texas and 
Florida have just recently offered here 
substantial lots of cut green beans, quot- 
ing extra standard ungraded as low as 
$1.20, with 2-3-4 sieve cut extra stand- 
ards being offered at $1.55 and 10’s at 
$7.25, although buyers are not at all re- 
ceptive to bean offerings at present. 
Sauerkraut, cut beets and turnip greens 
are among other minor canned vegetables 
now available from the South. 


CITRUS JUICE— With the bottom 
reached the market has settled with 2’s 
natural orange, grapefruit and blended 
all being offered at 7714c, 46 oz. bringing 
$1.821%. It would seem these prices 
would represent good trading value, as 
present levels would show a return of 
about 50c a box for Oranges hardly cov- 
ering picking costs, although with few 
exceptions volume buying has not as yet 
started. The chains continue to feature 
46 oz. citrus juice at 19¢c and have moved 
considerable quantities at this figure. 
Retailing far below other juices, citrus 
should maintain excellent consumer ac- 
ceptance with resulting volume sales. 


CANNED SEA FOODS — Stocks remain 
short on most canned fish and with the 
exception of shrimp, continue to move 
fairly well to the consumer. Despite short 
supplies, buyers are beginning to resist 
prices which remain high and offerings 
of halves fancy Puget Sound sockeye sal- 
mon at $19.00 per case found no takers 
this week. This would have been un- 
heard of a few weeks ago. However, the 
remaining stocks of canned fish should 
move at near present levels as we are 
coming into the lenten season and any 
increase in consumer buying will quickly 
clean up what small stocks are now 
available. 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 


ESTABLISHED 1926 
11 Broadway, NEW YORK 4, WN. Y. 
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CALIFORNIA MARKET 


Cold Weather Helps Canned Foods Con- 
sumption — Kills Crop Pests — Rain Now 
Needed—Dullness Settles on Dry Bean Mar- 
ket—Sugar the Problem—Canned Foods 
Market Quiet—Advertising to Begin—No 
Effort to Move Tomatoes—Sardines to 
Reduction Plants—West Coast Notes 


By “Berkeley” 


San Francisco, January 10, 1947 


coLD—Cold weather has made its ap- 
pearance in California and canned foods 


- are coming in for increased attention as 


fresh fruits and vegetables become 
scarcer in the produce markets. In San 
Francisco the thermometer touched the 
lowest mark in 10 years at 35 degrees, 
which may cause a smile in some places 
where zero weather is not considered 
especially cold. California farmers, ex- 
cept those in the citrus belts, like to see 
touches of frost at this time of the year, 
since this wipes out many kinds of pests. 
Rainfall is now the real need, precipita- 
tion being below normal, except in the 
southern part of the State. Deciduous 
fruit orchards are in the best condition 
in history, high prices for fruit in recent 
years having encouraged growers to 
spray, cultivate and fertilize to the limit. 


BEANS DULL—The California dry bean 
market is dull, with a slightly weaker 
tendency since the first of the year. 
Small Whites and most colored beans are 
from 25 cents to 50 cents lower but this 
does not mean much since quotations on 
the former are still $17.50 to $17.75 per 
hundred pounds. Canners are largely 
out of the market, having purchased 
rather freely at the end of the harvesting 
season and being plagued now by a scar- 
city of tin cans which is interfering with 
operations. U.S. No. 1 Limas are held 
at $18.00 and Baby Limas at $13.00, with 
very limited sales. The average price 
to growers for the country as a whole 
was $12.50 per 100 pounds in December, 
or almost double that of a year earlier. 


FRUITS—Canners of California fruits 
are watching the sugar situation with 
great interest and no little concern. 
Some remember the 1920 debacle when 
the soaring prices of this commodity 
brought disaster to jobbers, canners and 
retailers alike, and caused the ruin of 
many firms. Earl B. Wilson, president 
of the California-Hawaiian Sugar Refin- 
ing Corp., has urged all members of Con- 
gress to take no drastic action in lifting 
sugar controls. He recommends a grad- 
ual program of decontrol worked out 
jointly by the U. S. Department of Agri- 
culture and the sugar interests. He says 
it is very difficult to estimate the quan- 
tity of sugar required to satisfy the de- 
mand in this country, owing to years oi 
full employment, high purchasing powei 
and pent up demand. He declares that 
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the early lifting of controls, proposed by 
some hot-heads and reactionaries, can 
only mean widely fluctuating markets 
with the logical sequences of economic 
disaster to jobbers and manufacturers. 


MARKET QUIET—The canned foods mar- 
ket here has been very quiet since before 
Christmas, with most canners concerned 
largely with getting shipments under 
way. Even resales, which were quite a 
feature of transactions for a time, have 
dropped to low ebb. Just before the end 
of the year some resales were made, 
largely for export, with some lots chang- 
ing hands at a loss to the original pur- 
chaser. Some canners and brokers have 
the NCA and the hegira will soon be in 
already left for the annual convention of 
full swing. 


cITRUS—Wholesalers and retailers are 
pressing the sale of canned citrus juices 
and are meeting with considerable suc- 
cess in this. Some of the low prices 
quoted by canners have been withdrawn, 
according to brokers, and prices now 
seem to be stabilizing at slightly higher 
levels. Some featured brands of grape- 
juice are selling at retail at 10 cents a 
can for No. 2s, with other brands at 
three for 25 cents. California canners 
sold little at the low levels. 


PROMOTION PLAN—The industry adver- 
tising campaign on cling peaches is get- 


MURFREESBORO 


Prepare For Harvest Now! 
Take no chances 
USE THE BEST 


prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


ting under way and there is no doubt but 
that the trade will soon be feeling the 
stimulating effects .Some individual can- 
ners are conducting quite ambitious ad- 
vertising campaigns on apricots and this 
fruit is said to be moving into consump- 
tion at a satisfactory rate. Packs of both 
of these fruits were the largest ever 
made but it is hoped that the pack year 
may be ended with no more than a nor- 
mal carryover. It is expected that pears 
and fruit cocktail will be able to care for 
themselves, despite the increased con- 
sumption of apricots and peaches. Dis- 
tributors of Hawaiian pineapple will be 
glad to learn that the largest shipment 
ever made of this fruit, 500,000 cases, 
has just been landed at San Francisco. 


TOMATOES — California canners are 
making no outstanding efforts to move 
their unsold stocks of tomatoes and very 
few sales are being made. With no at- 
tendant publicity, prices on some items 
are being reduced and the few who con- 
tinue to maintain the high level lists they 
adopted following the removal of price 
control are losing heart. Tomato juice 
has not been going into consumption as 
had been expected, with the trade attrib- 
uting this to the tumbling of citrus juice 
prices. 


SPINACH—Spinach is getting scant at- 
tention and offers of resale lots at less 


than the prices paid last spring find no 
takers. Fall pack is ready for distribu- 
tion and this is moving slowly. Canners 
seem to feel that there is no doubt but 
that the acreage will be cut down quite 
noticeably this year. 


SARDINES—A belated run of sardines 
has set in off San Francisco and boats 
have landed an additional 2000 tons here. 
Canners were not in a position to handle 
the fish and they were turned over to 
reduction plants. The total catch for the 
season here has been but 2633 tons, 
against 83,914 to a corresponding date 
last year. Latest figures of the total 
canned pack for California show an out- 
put of 2,373,032 cases, against 3,152,680 
cases a year earlier. 


GULF STATES MARKET 


Oystering Comes to an Impasse—For Pro- 
tection of the Oyster Industry, it is Claimed 
—Supply of Shrimp Hardly Enough to War- 
rant Canning—Operations in Other Regions 


By “Bayou” 


Mobile, Ala., January 10, 1947 


ENFORCED LAW TIES UP FLEET OF OYSTER- 
MEN—An article with this caption ap- 
peared in The Mobile Register of Janu- 
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@ If your salt doesn’t meet your needs 100%, we'll gladly 
give you expert advice based on your individual require- 


ments. No obligation. Just write the Director, Teta 
Service Dept. DY-6. 
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ary 8, 1947, which means the canning of 
oysters will stop in Alabama until the 
question is settled. The article follows: 


“The major part of the Alabama 
oyster fishing fleet was tied up Tuesday 
because of rigid enforcement of the State 
oyster culling laws. 

“Walter Bosarge, president of Sea- 
farers and Fishermen’s Organization of 
Alabama (AFL), announced Tuesday. 

“Bosarge said the culling law requir- 
ing that oysters meet State standards of 
size and quality has not been enforced 
since its passage in 1907, until last week. 

“Canning operations of McPhillips 
Packing Corp. in Bayou la Batre have 
been completely halted by the tieup of 
the oyster fleet. 


“Nearly 200 employes of the seafood 
packing concern were made idle. 

“Operation of the firm during the oy- 
ster season is on an average of 3000 
barrels of oysters weekly, McPhillips’ 
purchases buy the major portion of the 
fishing fleet in and nearby Bayou la 
Batre. 


“In answering a protest telephoned 
him by Bosarge Tuesday morning, Ben 
C. Morgan, director of the Department 
of Conservation in Montgomery stated: 


PRECAUTION FOR FUTURE—“ ‘Regardless 
of the fact that the law has not been 
rigidly enforced in the past, it is neces- 
sary for the preservation of the future 
of Alabama’s oyster reefs that we en- 
force it this year.’ 

“Bosarge said that oysters used for 
canning until this year were taken from 
beds in large quantities regardless of 
size. 

“These oysters he said had been sold to 
McPhillips Packing Corp. of Bayou la 
Batre. 

“Since about 300 oyster boats are not 
operating, the canning factory employes 
and about 1400 fishermen in the Bayou 
la Batre, Coden, Herron Bay and 
Dauphin Island area will be out of work 
until August when the shrimping season 
begins, Bosarge pointed out. 


COMMUNITY LOSES MONEY—“Bosarge 
said that with the curtailment of the oy- 
ster industry in Bayou la Batre, about 
$150,000 revenue would be cut off in the 
community within the next four months. 


“The Seafood and Fishermen’s Organi- 
zation head said the culling law has been 
enforced this year by the Department of 
Conservation in Montgomery at the in- 
sistence of seafood dealers in this area. 

“He stated that these dealers de- 
manded a $1 cut in prices of shell oysters 
which were bringing $3.75 a barrel. 

“With this proposed price cut and the 
enforcement of the culling law, the fish- 
ermen, who are already handicapped by 
a slack oyster season, would not make a 
living and they decided to cease opera- 
tions,’ Bosarge said. 

“*This is not a strike on the part of 
the organization,’ Bosarge said. 
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“ ‘Tt’s just that it is impossible for us 
to operate under the existing condi- 
tions.’ ” 

SHRIMP—The production of shrimp is 
on the wane and canning operation may 
stop any time if the supply gets any 
lower than it is now. However, as the 
canning of oysters has started in this 
section, the seafood canneries will receive 
shrimp from their boats right along and 
can them when they have accumulated a 
sufficient quantity to justify it. 

Nevertheless, not all of the canneries 
have the room and equipment to can 
shrimp and oysters at the same time and 
those that have not, discontinue handling 
shrimp when they shift over to oysters. 

Shrimp invariably go into the warmer 
deep waters of the Gulf or migrate to 
warmer climates, because they get 
mighty scarce in the cold weather 
months. 

We have a Spring run of shrimp on 
this coast and some years the quantity 
available is sufficient to warrant the can- 
neries to operate, hence some canning is 
done in the Spring, but the Spring 
shrimp pack is more times a failure than 
a success and cannot be depended on. 

The canneries in Louisiana, Missis- 
sippi and Alabama, operating under the 
Seafood Inspection Service of the U. S. 
Food and Drug Administration reported 
that 604 standard cases of shrimp were 
canned in the week ending December 28, 
1946, which brought the pack for the 
season to 233,416 standard cases, as com- 
pared to 116,107 cases canned during the 
same period last season and 382,822 cases 
the previous season. 

Louisiana produced 693 barrels of 
shrimp last week, including 117 barrels 
for canning; Mississippi produced 718 
barrels, including 260 barrels for can- 
ning and Alabama produced 91 barrels. 
Texas did not report any shrimp. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA — Apalachicola (Gulf area), 
18,300 pounds; Mayport, 9,500 pounds; 
St. Augustine, 124,100 pounds; Fernan- 
dina, 10,200 pounds. 


GEORGIA — St. Mary, 6,800 pounds; 
Brunswick, 12,700 pounds. 


OYSTERS— The canning of oysters 
started in Mississippi and Alabama and 
while it got off to a fair start in Missis- 
sippi, yet it came to an abrupt stop in 
Alabama due to the oyster tongers and 
the State Department of Conservation 
having a disagreement on the old culling 
law which the Conservation Department 
intends to enforce this season. 

No report of any oysters being canned 
in Louisiana yet. 


HARD CRABS—Production of crabs took 
a big drop last week, as only 27,160 
pounds were produced in Louisiana last 
week, the only State reporting crabs, and 
the only area in this section that pro- 
duces crabs the year ’round, 
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Calendar of Events 


JANUARY 12, 1947—Annual Meeting, 
National Food Brokers Association, At- 
lantic City, N. J. 

JANUARY 14-17, 1947—1st National 
Exhibition, Materials Handling Equip- 
ment, Public Auditorium, Cleveland, 
Ohio. 


JANUARY 16-17, 1947—Annual Meet- 
ing, National Pickle Packers Association, 
Palmer House, Chicago, IIl. 


JANUARY 19-23, 1947—Annual Con- 
vention, National Canners Association, 


’ Atlantic City, N. J. 


JANUARY 20, 1947—Annual Meet- 
ing, Corn Canners Service Bureau, Jeffer- 
son Hotel, Atlantic City, N. J. 


JANUARY 20-24, 1947—Annual Ex- 
hibit and Meeting, Canning Machinery 
& Supplies Association, Atlantic City, 
N. J. 


JANUARY 20-23, 1947—Annual Con- 
vention, National- American Wholesale 
Grocers Association, Atlantic City, N. J. 


JANUARY 21, 1947—Meeting, Na- 
tional Kraut Packers Association, Tray- 
more Hotel, Atlantic City, N. J. 


JANUARY 29-31, 1947—21st Indiana 
Canners and Field Men’s School, Purdue 
Agricultural Experiment Station, La- 
fayette, Ind. 


FEBRUARY 6-7, 1946—Thirty-ninth 
Annual Meeting, Ozark Canners Asso- 
ciation, Colonial Hotel, Springfield, Mo. 


FEBRUARY 10-11, 1947 — Annual 
Meeting, Tennessee - Kentucky Canners 
Association, Andrew Jackson Hotel, 
Nashville, Tenn. 


FEBRUARY 11-138, 1947—Vegetable 
Canners and Field Men’s School, Uni- 
versity of Maryland, College Park, Md. 


FEBRUARY 12-13, 1947—Ohio Can- 
ners’ and Field Mens School, Deshler 
Wallick Hotel, Columbus, Ohio. 


FEBRUARY 18-20, 1947 — Technica! 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 
Mich. 


FEBRUARY 27-28, 1947 Annua' 
Meeting, Virginia Canners Association 
Hotel Patrick Henry, Roanoke, Va. 


MARCH 7, 1947—Canners League 0! 
California, Fairmont Hotel, San Fran 
cisco, Calif. 


MARCH 16-21, 1947—Annual Conven 
tion, National Association of Frozer 
Food Packers, San Francisco, Calif. 


MARCH 31-APRIL 4, 1947—Sixt! 
Annual Convention, Frozen Food Insti 
tute, Inc., Copley-Plaza Hotel, Boston. 
Mass. 


APRIL 10-11, 1946—Spring Meeting 
Tri-State Packers Association, Lord Ba! 
timore Hotel, Baltimore, Md. 
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THANK YOU— 


for the multitude of orders for 


The new 7th edition of 


A Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But— 


Every canner in the business ought to have acopy of this book, 
filled as it is with tested, proven recipes for the handling and 
preservation offoods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have tried totell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid to 


predict. 
Price $10. postpaid 


A Publication of 


THE CANNING TRADE 


20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, ete., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE — MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Ine., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
etc.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
etc.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single Shell 
or Jacketed, some aigtated; Washers, Cans, Bottles, Vegetables, 
etc.; Complete lot of Dehydrating Equipment. Prepare for 
1947 by clearing your plant of surplus equipment now. First 
Machinery Corp., 157 Hudson St., New York 18, N. Y. WOrth 
4-5900. 


FOR SALE—1 Holland mechanical Two-Row Transplanter 
with fertilizer attachments. In perfect condition. Used only one 
season. 1 New Idea Two-Row Transplanter with fertilizer at- 
tachments. In fair condition. D. E. Winebrenner Co., Hanover, 
Penna. 


FOR SALE—1 Lye Peeler; 1 Link Belt Peeling Table, 80 
capacity. Leon C. Bulow, Bridgeville, Del. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 
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WATCH THIS COLUMN FOR MYEEKLY SPECIALS 


BARLIANT AND COMPANY has a for i diate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


2—TRIMMING OR PEELING TABLES, Huntley, 61’ long, 14” conveyor 

belt, dvag conveyor on bottom, stainless steel hinged buckets, ea.......... $1,150.00 
I—BEAN SNIPPER, FMC Automatic, 32” drum, 21'3” x 5'6” x 6/3”, 9° 

length of —ee _ RPM speed of drive pulley, 2 HP power, 800 


I—UNSCRAMBLING ‘TABLE, NEW, Glass, for pts 
per minute, immediate del’'y., $800.00 inst'ld., 


1,100.00 


to gals 


feeds 200 
not inst'ld, wwe 


i—LABELER, Knapp S- “#1 to 22 cans, less motor.. 675.00 
CRATES, perfor rated, Made by A. K. Robins, goox 


17.50 


4—RETORTS, 3--Robins, 1-—Zastrow, 40” dig 
counterwts., no bas ‘Kets uncrated, not skidded, e 
3—RETORTS, 0 x 72, With TAG’ steam operat 
With thermometers and gauges, ea... 
I—STITCHER, Bliss, for stitching boxes......... 
HUSKERS, Tue, good cond., Model 13MR, 
5—HUSKERS, I veerles ss Single, 2 3 


I—CORN SILKE Boras ue—7-1 ay 
I—PRESSURE COOKE & COOLER. son-Barngrover, continuous 
combination, cans over 4,000 cases daily of 


Rotary, for 22 and Ou 

eut beans ual air controls recording thermometer, automatic lubri- 

I—LYE PEELER, ROBBING, for potatoes, A-1 Cond., new piping gears 1,385.00 
3—K ERNEL Tue, alt in good cond.; (1) Model FIN; (1) 

Model G 1) Model G2 


225.00 


285.00 
200.00 
350.00 
250,00 
200.00 


PB 


230.00 


2—RUTABAGA CUTTERS, ‘NEW, “Chas. 


Saueier & Son, motor driven, 


100.00 


350.00 
I—VEGETABLE. PEELER, I’faudler Steam Contour, am retoct, hopper 
and conveyor, automatic controls, Centrifugal pump and peel separator, 
like new only used experimentally 
I—ROTARY SEALER, Amsco, continuous rotary sealer with double dvive, 
complete with motor and thermostatic heat Control... 
I—VACUUM SEALER, 2636 Anco, for 62 cans, 300 per hr., 18” dia 
floor space, also soldering 
Motors, Refrigeration Equipment, Boilers, Kettles also available. 
Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


5,000.00 
150.00 


500.00 


SPECIALISTS In Used, Rebuilt and New Packing House 


Machinery, Equipment and Supplies 


FOR SALE—8 model F. Chisholm-Ryder snippers, large size, 
used one season; 6 Pregraders #4’s, brand new; 1 Pregrader 
#6 size, brand new; 1 Continuous Anderson-Barngrover Pres- 
sure Cooker and Cooler, in good condition; 1 A. K. Robins 12 
foot blancher, belt drive, in good condition; 1 Wonder 8 foot 
blancher, belt drive, just rebuilt; 1 A. K. Robins #2 improved 
automatic bean cutter, in good condition; 1 Robins #2 improved 
bean cutter like new; 1 Robins French Style Bean Slicer, guar- 
anteed good as new; 2 Five pocket Ayars Universal Bean and 
Tomato Fillers; 1 Eight pocket Ayars Syruper; Several Steam 
Engines; Several Conveyor Belts, most any size, new and used; 
1 Set brand new 100,000 lb. Fairbanks-Morse Scales, 10’ x 60’, 
for concrete deck; 1 10’ x 34’, 60,000 lb. used Fairbanks Scales, 
Print-o-matic beam; 1 set Howe Scales 40,000 lbs., 10’ x 22’ 
Platform; 2 150 Horsepower HRT Boilers; 1 40 Horsepower 
Scotch-Marine Sawmill type boiler; 1 Feed Water Steam pump; 
2 Russells’ Pea Viners or Shellers; 2 Russells’ Pea Cleaners; 2 
complete lye machines and washers for peaches, handling up 
to 5,000 cases daily; 1 Brand new spray type lye machine for 
grapefruit sections; 1 yellow peel scalder for grapefruit sec- 
tions; 1 peach grader, used, 3 sizes. All items subject to prior 
sale. We specialize in building conveyor type cookers and 
coolers, pea viners and cleaners, blanchers and washers, con- 
veyors to specifications, and general cannery items. Russel! 
Corporation, P. O. Box 550, Plant City, Florida. 


FOR SALE—1 CRCO New Way Model A Caser to handle 
#2 (307x409) cans packed 3 x 4 single tier. Two side discharge; 
complete with electric equipment. 60 cycle, 1 phase, 110 volts. 
Slightly used. 1 CRCO Senior quality grader complete with 
BM-A55 brine mixer with pump. Used six days. 1 built-in 
Gravometer complete with solenoid valve. Still Crated. Addres 
all inquiries to Cass County Canning Company, Atlanta, Texas 
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FOR SALE — MACHINERY — Continued 


FOR SALE—1 CB-5 Chisholm-Ryder Tomato Chopper Pump 
Unit—Belt Driven; 1 CB-4 Chisholm-Ryder Tomato Chopper 
Pump Unit—Motor Driven; 1 Chisholm-Ryder, Model “J”, To- 
mato Juice Extractor—Motor Driven. All of this equipment is 


in A-No. 1 condition. Please write for price on same, if inter- | 


ested. Delta Canning Company, Inc., Raymondsville, Texas. 


FOR SALE—Vibrating screens for juice processing; waste 
dewatering; root vegetable cleaning, sizing, grading; relish de- 
watering. Conveyors, including floor-to-floor conveyors, bag 
and box pilers. Motor truck scales. Immediate shipment. 
Bonded Scale Co., 11 Bellview, Columbus 7, Ohio. Phone: Gar- 
field 1651, Garfield 5712. Evenings, University 2832. 


FOR SALE—4 used Model B Chisholm-Ryder Bean Snippers; 
1 used Urschel Dicer and Slicer; 1 used FMC Continuous Peeler; 
1 new Lewis Bean & Okra Cutter; 1 new FMC Kyler Boxer, 
motor driven, for #2% cans! 10 new Monarch Peach Splitters. 
Adv. 476, The Canning Trade. 


FOR SALE—Available for immediate shipment. 1 Boss Slic- 
ing Machine, Model #4, 20” in diam. of the bowl, used, but in 
good condition, price $150.00; 1 Monitor Mixing Machine Drum, 
size 6’ x 314’, with baffles, complete with 24” pulley, 414” face, 
10 to 1 gear reduction, suitable for mixing chemical fertilizer 
and dust grain for poultry, price $150.00; 2 16” Jaw Heat Seal 
Machines in good shape, used for two to three years, price 
$250.00 each; 1 Anderson Barngrover Blancher, suitable for 
blanching spinach and/or other items, perfect condition, price 
$1200.00; 1 brand new CRCO #4 Pre-Grader for beans, com- 
plete with motor drive, 220 volt, 60 cycle, 3 phase motor, price 
$704.00; 1 brand new Amsco Heat Seal Unit, Model “C” Hi- 
speed, automatic sealing #741, complete with 110 volt AC 
motor, feed and guides single folder to the front, single pre- 
heater, heated knurl/bead sealing wheels, operating at 450” per 
minute, price $735.00. Suffolk Farms Packing Co., Revere, Mass. 


CROWNER FOR SALE—Crown Cork and Seal Jumbo Model 
“B” Automatic Crowner, rebuilt, ready to ship immediately. 
Priced to sell. Adv. 478, The Canning Trade. 


FOR SALE—New “Lifetime” 100 gallon Stainless Steel 
Steam Jacketed Kettle, with stainless outer jacket, tested to 
90 p.s.i., complete with bronze gate valve, approved safety valve, 
and aluminum painted steel stand, can be shipped immediately; 
also five used Copper Steam Jacketed Kettles from 50 to 300 
gallon capacities, stationary and tilting type; 15 Automatic and 
Semi-automatic Labeling Machines, will handle spot labels and 
round bottles or jars; 8 Karl Kiefer Pulp Filters; 3 x 3 Refrig- 
eration Unit; Karl Kiefer Rinser. All this equipment can be 
inspected and shipped immediately. Chas S. Jacobowitz Co., 
3080 Main St., Buffalo 14, N. Y. AMherst 2100. 


FOR SALE—1 Huntley Monitor Picking Table, originally 16 
feet, 24 inch black covered rubber belt, belt drive, cut down to 
10 feet, the 6 feet removed being intact and available. Fred E. 
Preaskil & Co., 444 W. Grand Ave., Chicago 10, III. 


FOR SALE—8 brand new Berlin Chapman All Steel Retorts, 
size 42 x 72”; 8 brand new complete sets of Taylor Controls for 
fully automatic operation, after installation retorts can be used 
for both glass and tin; 2 brand new Stainless Steel Langsen- 
kamp 1200-gallon Cooking Kettles with 4” Copper Coils, Outlet 
Valve 3” Stainless Steel, 3 way valve; 2 new heavy duty Adjust- 
able Mixers to be used in conjunction with 1200-gallon Stainless 
Steel Cooking Kettles; 1 brand new all Stainless Steel Model “B” 
E-Z-Adjust Pulper with Nickel Silver Screen with 7% HP 
Motor, Ball Bearing, Splash proof; 1 Standard Knapp Crate 
Dumper; 1 Standard Knapp Can Unscrambler; 1 Standard 
Knapp Heavy Duty Labeling Machine (adjustable up to No. 
10’s); 1 Can Booster 35° Discharge; 1 Standard Knapp Type 
“F” Packer for No. 2 size cans; 1 Adjustable Top and Bottom 
Gluer; 1 Compression Unit; 2 used A. K. Robins Retorts, size 
42 x 72”. Adv. 479, The Canning Trade. 
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WANTED — MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 


WANTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


WANTED—One Model E-CRCO Bean Snipper in good con- 
dition. Torsch Canning Co., Milford, Delaware . 


WANTED—#10 canning line, adjustable labeler, caser and 
case sealer. Also automatic packaging equipment. State fully 
conditions, price. Adv. 471, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Canning or Freezing Plant Manager 
or Superintendent. Young aggressive man with 12 years experi- 
ence desires permanent position with substantial concern on 
salary plus basis. Experienced in every phase of business all 
over U. S. Proven ability to layout, install, erect, merchandise 
and operate plants. Adv. 477, The Canning Trade. 


POSITION WANTED—Experienced in growing and canning 
and selling in corn, tomatoes, lima beans, peas and snap beans. 
$6,000 or over. Adv. 475, The Canning Trade. 


FOR SALE — FACTORIES 


FOR SALE—Almost completely new three line bean and 
tomato plant. Ample water, warehouse space, immediate nearby 
labor supply, 1500 to 2000 cases per day. Plant now in opera- 
tion. Adv. 46153, The Canning Trade. 


FOR SALE—Cannery in coastal South Carolina having 
20,000 sq. feet floor space, equipped to process leafy green vege- 
tables, string beans, tomatoes and root vegetables, such as sweet 
potatoes, beets, carrots and white potatoes. Adv. 46154, The 
Canning Trade. 


FOR SALE—Brand new Canning Plant with 5,000 case per 
day capacity for canning field peas. New buildings and modern 
equipment. Have own water supply, fully automatic steam 
generator, complete in every detail. Can give immediate de- 
livery. Located in the heart of the field pea section of Georgia. 
Other canning vegetables available. Plenty of labor. P. O. Box 
217, Vienna, Ga. 


GET MORE FOR YOUR 


SURPLUS EQUIPMENT 


List it with our bureau and sell directly to the next user. 


50,000 Manufacturers Get Our Offerings Regularly. 
They need such units as 


LABELERS DICERS PEELERS 
RETORTS WASHERS KETTLES 
DRYERS STILLS MIXERS 


or what have you fo sell. 


For Quicker Action and Better Price Send Ful! Details 
and YOUR price to 


EQUIPMENT FINDERS BUREAU 
6 HUBERT STREET, NEW YORK 13, N. Y. 
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FOR SALE — SEED 


FOR SALE—Associated Corn Seed from 1946 season, 200 lbs. 
19 x 9 white and 400 lbs. 19 x 25 white. 1900 lbs. Burpee’s 
Stringless Green Pod Bean Seed. Write for prices to clean up. 
The Silver Canning Co., Colora, Maryland. 


SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


MISCELLANEOUS 


FOR SALE—Prompt shipment Romano Cheese; Baby Lima 
Beans in 100 lb. bags. On arrival in December—imported Olive 
Oil in drums, gallons, halves, quarts, eighths, sixteenths. In- 
quire: John Minervini, 406 Jefferson St., Hoboken, N. J. 


FOR SALE—Canned dried Beans, #10, #2, 15 0oz.; Baby 
Lima Beans, Red Kidneys, Lima Beans and White Kidney 
Beans. Inquire: Cedarville Packing Co., Railroad Ave., Cedar- 
ville, N. J. 


HELP WANTED 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 
and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 


WANTED—Sales manager with experience, for Southern 
States. Position open January list. Give full history in first 
letter. Salary, $5,000.00. J. C. LaRue Company, Inc., Madison- 
ville, Ky. 


WANTED—Reliable man under 40 years old experienced in 
fruit or vegetable canning operations, mechanical ability for 
installing and servicing machinery combined with ambition is 
essential. Man will assist present superintendent in modern, 
medium size plant located in Baltimore, Md. This is a perma- 
nent position with salary commensurate with ability with old 
well established company. Adv. 46158, The Canning Trade. 


Use Your 
ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it Handy—you'll 


be surprised at its thoroughness. 
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A MUSICAL TRAGEDY 


The constable called at a villa and rang the bell. Inside the 
piano-playing ceased and a rather scared-looking young woman 
appeared at the door and asked: “Yes? What do you want?” 

“Well, miss,” said the constable, “we’ve just had telephone 
calls to say that there’s a fellow called Mozart being murdered 
in this house.” 


GRAB BAG 


If a baby makes a grab for a dollar bill, he’ll be a banker. 
If he makes a grab for a book, he’ll be an author. If he makes 
a grab for the nurse, he’ll be a naturalist. 


First Scotchman: “So your son plans to be a dentist! I 
thought he intended to be an ear specialist.” 

Second Scotchman: “Well, he changed his mind after I re- 
minded him that people have thirty-two teeth but only two ears.” 


WET STUFF 


Daddy, after a hard day’s work, had settled in his favorite 
chair and was reading his newspaper. Mother was mending and 
little Ethel was left to her own devices. 

“Oh, mama,” burst out Ethel, “may I say something?” 

“No, Ethel,” said mother firmly. “You know it is against 
the rule to talk when daddy is reading. You must wait till 
he has finished.” 

To make the lesson more effective, father went on for some 
time. Then he laid down the paper and asked: “Now, dear, 
what is it you wanted to say?” 

“It doesn’t matter much now,” said Ethel coldly. “I only 
wanted to say I couldn’t turn off the bathroom spigot, and all 
the water’s running down the stairs.” 


COULDN’T GIVE HER AWAY 
Two Irishmen, one accompanied by his wife, met on the 
street. 
Said Pat to Mike, “Let me present me woife to yez.” 
“No, thanks,” replied Mike, “Oi got wan o’ me own.” 


The dear old lady stood on the cliff watching the flashing 
beacon on the lighthouse. 

“How very patient those sailors are!” she exclaimed. “The 
wind has blown out that light a dozen times at least and they 
still keep on lighting it again.” 


HE PROBABLY COULD 


The policeman’s son was learning music. 

“How many beats are there to the bar in this piece of music, 
Dad?” 

“Fancy asking a policeman a question like that,” said the 
boy’s mother. “If you asked your daddy how many bars there 
were to the beat he might have been able to tell you!” 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


(Jul) 


THE UNITED COMPANY Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS —CLEANERS 


EQUIPMENT 


CORN CANNING 


SILKERS—WASHERS and GRINDERS 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 

CAPPING MACHINES, Soldering. 

Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y.> 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
La Porte Mat & Mfg. Co., La Porte, Ind. 

A. K. Robins & Co., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 


COOKERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corvoration, Hoopeston, III. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 


-F, Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langqsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corvoration, Hooveston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Cornoration, Hoopeston, III. 
F. H. Lanasenkamv Co., Indiananolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Companv, Baltimore, Md. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
Food Machinery Cornoration, Hooreston, III. 
F. H. Lanasenkamn Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chanman Comnany, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cornoration, Hooreston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
Food Machinery Cornoration, Hooreston, Ill 
F. H. Lanasenkamnv Co., Indianawolis, Ind. 
A. K. Robins & Co.. Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
Food Machinery Cornoration, Hooneston, III. 
A. K. Robins & Co.. Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapclis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 
General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminsier, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY — Continued 


CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Il. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 

WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, II]. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Ccrporation, Hoopeston, 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II]. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 
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KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

‘ood Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Philipsburg, Pa. 

A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesbero, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning 
The Almanac of the Canning Industry 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 
American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 
National Can Corp., Baltimore - New York City. 


FLOORING. 
Drehmann Paving & Flooring Co., Phila, Pa. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, IIl. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
United States Printing & Litho. Co., Cincinnati, O. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


SEASONINGS. 


Basic Food Materials, Inc., Cleveland, Ohio. 
Product Advancement Corp., Benton Harbor, Mc. 
Wm. J. Stange Co., Chicago, II. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City 


SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, II. 
Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 

S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
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OUR VINERS ARE TAKING AN 
INCREASINGLY IMPORTANT 
PART IN THE PRODUCTION OF 
CANNED AND FROZEN PEAS 
AND LIMA BEANS. 


766 
in use in 1926 
1242 | 
in use in 1931 One or More 
1541 ROBBINS AND MYERS 
ELECTRIC HOISTS 
im use in 1941 in your Cannery insures uninterrupted satisfaction. 
3 5 es 1 Use the R & M Hoist for your Cannery Hoist re- 
quirements regardless of speed of lift and 
in use in 1946 carrying capacity. 3 
USE—FOR PROFIT AND We specialize in furnishing the Hoist complete : 
TO MEET THE COMPETITIVE ‘ 
CONDITIONS OF TOMORROW. with overhead monorail and electrification or 
will furnish the Hoist separate. 
MACHINE CO. BALTIMORE 2, MARYLAND 
Green Pea Hulling Specialists 
Established 1880 @ Incorporated 1924 Manufacturers of Canning Machinery 
KEWAURNEE WISCONSIN 
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- Cut Labor Costs With 
CRCO-Ameriean 


Juice 


Complete Processing Equipment 
from Washers to Casers 


CRCO-American Model J Extractor with Auxiliary 

Juice Tank and Auxiliary CRCO-American JP Pump, 

motor driven. At left, CRCO-American CB6 Chop- 
per-Pump, motor-driven. 


A perfectly synchronized production line without 
bottlenecks is attained by the use of CRCO- 
American Juice Equipment throughout the line. 
Every machine—from washer to filler, spinner- 
cooler, labeling and casing equipment is operating 
at the same efficient high speed—smoothly and 
without jamming. 


Write for special Bulletin on Juice Lines, 
including flow charts. 


CRCO-American Chopper Pump with CRCO-American Model J Extractor, Pump and Auxiliary Juice Tank and 
CRCO-American Double Tube Pre-Heater with automatic controls. 


THE BEST 


Niagara Falls, New York 


THE FOOD:-PROCESSOR 
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